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The Milk Industry Foun- 
dation’s Latest Study of 
Margins and Costs in the Milk 
Business Shows the Average 
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Last Minute hriefs... 





Outlook Bleak for 
Dairy Industry 


Foremost - Golden 
State Make New 
Deal 


In as honest and realistic an appraisal of 
the dairy situation as we have seen in some time, 
Herbert L. Forest, Director of the Dairy Division, 
Production and Marketing Administration, USDA, 
declared that the industry will need to dispose of 
about 125 billion pounds of milk in 1954. Mr. 
Forest said, "Practically everything points to a 
total annual milk production in the neighborhood 
of 119 to 120 billion pounds. In addition, we may 
add to that the milk equivalent of stocks held in 
storage — 11 billion pounds. This represents about 
130 to 131 billion pounds of milk supply for 1954, 


"It is not necessary, of course, that every 
single pound of milk production be utilized in 1954, 
It is possible, indeed desirable, to store some of 
it. But even if we were to continue to hold in 
storage the equivalent of our present large stocks, 
we would still need to dispose of over 125 billion 
pounds of milk in 1954. This obviously represents 
a serious problem for the dairy industry." 


The proposed merger between Golden State 
Company Ltd. and Foremost Dairies, Ince. had to 
back up a step in late December as unfavorable tax 
rulings diminished the attractiveness of first 1 
proposals. New negotiations were undertaken, and 
the result announced by Foremost Board Chairman i 
Paul Reinhold at a press conference held at the 
New York Athletic Club on January 19. 


Under the terms of the merger, all stock- 
holders will receive the same stock in the con- 
tinuing corporation that they now hold, on a share 
for share basis, except that the holders of Golden 
State common stock will also receive $1,935,356 in 
Foremost's 4 1/2 per cent sinking fund Cumulative 
Preferred stock on their 483,839 shares. This 
amounts to $4.00 a share. 
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Foremost will have 1,662,417 shares of 
common stock outstanding as a result of the merger. 
Par value of Foremost common stock will be increased 
from 20 cents to $5.00 a share. 


The merger will give Foremost total assets 
of more than $75 million, net working capital of 
more than $235 million, and approximately $15 million 
in cash. The net book value of the merged com- 
panies (see page 42) will be $14.00 per share of 
common stock outstanding. 


Mr. Reinhold said that this merger had been 
in the talking and negotiating stage for four 
years. He expressed confidence that the relatively 
poor showing Golden State has made in recent years 
could be improved substantially. 


Rumors and finally news of the proposed 
merger caused a flurry of activity in Golden State 
stock on California exchanges. The stock moved up 
a few points in value as the result of the merger 
reports. 


Despite a flat "No" to the question "Does 
Foremost plan any further acquisitions?" rumors per- 
sist that other additions to the growing Foremost 
holdings are being formulated. The San Francisco 
Commercial News, for example, reported on December 
11 that "A spokesman for Foremost Dairies, Inc. 
confirmed reports today that his company is looking 
into the possibility of acquiring the Maunaloa and 
Rico Dairies of Honolulu." 


Best guess is that the 
seen the last of 


industry has not 
Foremost expansion. 


Milwaukee's chronic price difficulties 
flared up again a few weeks ago and drove the price 
of milk in gallon jugs out of stores down to 43 
cents. The market has straightened out since then 
and is back to an uncertain normality. However, 
present price of 34 cents for half gallons in paper 
out of stores makes price just about the lowest in 
the nation. Lawson Milk Company of Akron, Ohio 
announced January 31 standard milk in gallon jugs 
at 60 cents, half gallons at 33cents. Homogenized 
as a cent a quart higher. 


Paper half gallon very popular in Milkaukee 
with 57.37 of all milk sold in city packaged in 
this manner. Gallon jug apparently losing ground. 








Union Suit 
Beginning to 
Wear Thin 


Pennsylvania Firms 
Merge 


Three Weeks 
Vacation Provision 
In New York 
Contract 


20 


The attempt of Norman Dairy Co., New Canaan, é 
Conn. to bring Local 358 IBTeamsters union as well 

as the International itself before a jury in order 

to recover an alleged $100,000 in damages has run 

afoul of another snag. The suit, now in its sixth te 
or seventh year, one begins to lose track, was 

scheduled for trial on January 5. However, the 

union moved that trial be delayed until the matter 

could be arbitrated (reported in December AMR). 

Inasmuch as a decision regarding the union motion 

had not been given by the court when the trial 

date came up, the case was postponed pending that 

decision. 


Two successful eastern Pennsylvania milk 
and ice cream firms joined forces in late December 
to form a new, strong organization in that area. 
Mowrer Dairy of Bethlehem and Suncrest Farms of 
Butztown were the firms involved. The merger will 
make the new company an important factor in the 
New Jersey and Pennsylvania areas where the two 
companies formerly operated. 


President of the new firm will be C. E. 
Mowrer. Vice-President will be Rudolph P. Yohonic. 
Treasurer will be Edward D. Glass. Mr. Yohonic is 
also President of the Pennsylvania Milk Dealers 
Association. 


The new firm will be Known as Suncrest 
Farms and Mowrer Dairy Inc. About 140 people will 
be employed by the organization. 


One of the issues contained in the contract 
covering the New York market, agreed to in prin- 
ciple but unsettled in detail, was the unprecedented 
vacation provision. This provided for 3 weeks' 


vacation with pay for employees with five years of HI 
service. This agreement in principle has now been | 
spelled out specifically. Substance of the agree- 
ment is: The 
1. All employees hired after October 24, 1953 must all 
complete five years of active employment with pat 
their particular employer before receiving 
three weeks’ vacation. e 
r 


Ww 
e 


As to employees in the active employ of their ste 
employer on October 24, 1953, eligibility for the 
three weeks' vacation will be based on certain 
additional periods of employment within the 
milk industry and while the employee is a member 
of the same Local and strictly limited as de- 
fined in the amended vacation rules which should 
be read carefully. 


No employer is required to grant anyone three , 
weeks’ vacation until January 1, 1954, Be 
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im tHE NEW Kendal 150° AUTOMATIC 
™ 7 Sal on 
DUMPING SYSTEM 
Ll 
— a — LESS INITIAL INVESTMENT 
’ ———— ; 
x a i a 

ic. | . , TO MAINTAIN 
Ll 
act 
Led 
sf HERE AT LAST IS THE 
n REAL ANSWER TO 
= YOUR PROBLEMS 

The first fully automatic milk receiving operation, complete in one package. Just think — one man can handle 
ist all the milk coming into your plant — take composite samp!es — record weights with no interruption between 
’ patrons at speeds up to 16-18 C.P.M. 

PROVIDES 

Greater sanitation . . . Better control . . . More accurate composite samples . . . Less operator fatigue . . . Less 

steam required to operate . . . Less power required (One Power Unit) . . . Fewer wearing parts . . . Plus 
Tr 


the regular features which have made Kendall Washers the watch word of the Dairy Industry for over 29 years 


er KENDALL-LAMAR CORPORATION 


LET KENDALL EQUIPMENT DO 


aa THE JOB FOR YOU AND PAY POTSDAM, NEW YORK 


on a oe “First in Design, Efficiency and Service’ 
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Consumers Deserve the Correct Answers 


UT IN CALIFORNIA a substantial head of steam was created 

when Safeway Stores made its annual plea for permission to sell 

milk below the retail price established by the state milk control 
authorities. 


In Pennsylvania, milk dealers and State Milk Control Commission 
are faced with the problem of low priced milk in gallon jugs. This has 
been met so far by resorting to the courts. 


In Connecticut, a law requiring dating on milk containers was re- 
scinded only to create a reaction which threatens the confidence of the 
public in their milk supply. 


Each of these situations has its own peculiar features caused by local 
conditions. However, one has the uneasy feeling that in each case there is 
a common failure on the part of the industry. We understand that the 
Safeway appeal was rejected. We know the Connecticut legislature did 
repeal dating. We know that the Pennsylvania situation is simmering at 
the moment. But in none of these instances do we have any confidence 
that the case is closed. 


The supremely important element of public understanding and pub 
lic confidence is lacking in each instance 


The impression one gets from reading the story of these develop 
ments in the public press, the primary source of information for most peo 
ple, is that the milk industry has succeeded in putting something over on 
the public. We know that our position regarding these episodes is rea 
sonable. But because we know the facts is no guarantee whatsoever that 
consumers know it 


What is most disconcerting are indications here and there that the 
industry does not intend to reveal the true facts. We read the following 
in a news letter from one of the state trade associations. It concerns the 
action the association is taking regarding an unfavorable editorial in a 
newspaper. This editorial attacked the state milk control authorities and 
used for its principal argument statistics on milk consumption in Akron. 
Ohio set forth in an advertisement by the Lawson Milk Company. Said 
the newsletter, “.. . . letters have been sent to Akron and elsewhere in an 
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You owe rt to vour standard of quality to think 
first of glass. Dairy products are all too susceptible 








to foreign tastes and odors, and glass positively 


protects delicate, fresh flavor. 


And. too. housewives like to know how much 


These single-use jars for cottage cheese, sour cream they have left... want to avoid running out. With 
and yogurt give utmost product protection plus the 
convenience of no deposit, no return. s 


lass, they can see at a glance when to reorder. 

To determine the exactly right glass package 
for you—whether you need Handi-Square milk bot 
tles. cottage cheese tumblers, bottles for juices and 
chocolate milk, single-service jars, or jars for 
non-fat dry milk solids —Owens-IIlinois is prepared 


to serve vou. 


Call our local office now for complete informa 
tion about our Dairy Packaging Service, or write 


t Dairv Container Division. Owens-Illinois Glass 






Company, Toledo 1, Ohio. 


These distinctive Libbey Safedge tumblers promote For all your glass package needs —use 


and sell your cottage cheese. They're practical too 
Pwraglas Dairy Container Packaging Service 


Housewives use them over and over again. 


DAIRY CONTAINERS O WEN s-ILLINO IS 


AN (1) PRODUCT GENERAL OFFICES « TOLEDO 1, OL1O 
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initial attempt to validate these consumption rates. Should) such find. 
ings be favorable to the gallon jug, the less said the better. Should the 
findings, however, determine that the Akron rate was a natural growth due 
to population increases over the years and not due directly to the gallon 
jug, then the findings will be brought to the attention of the local PR 
committee.” 


You cannot have your cake and eat it too. You cannot fool all of the 
people all of the time. You cannot be slick where the truth is concerned. 


Let's tell the whole story. Let’s tell it to everybody. There is no sub 
stitute for milk. There is also no substitute for truth, the whole truth 
and nothing but the truth. 


What Is the Answer ? 
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Hk NEXT eleven months do not offer a very attractive prospect for 

sound dairy markets. According to Herbert L. Forest, Director of 

P. & M. A.’s Dairy Division, there will be about 131 billion pounds of 
milk and milk equivalent available this vear. Total consumption will prob- 
ably be somewhere around 115 billion pounds. 


Apparently, farmers find the support price sufficiently attractive to 
warrant their continuing the present heavy production of milk. Gordon 
Urner, veteran dairy market reporter and editor, says: “The sole sustain- 
ing influence in present butter markets is the government's support prices.” 


Obviously, the present price support program is creating large sup- 
plies of excess products. This is the aspect of the operation that furnishes 
most ammunition for critics of the program. But, like so much popular 
clamor, the surpluses are the least important. Very few people, it seems 
to us, get at the real heart of the trouble. 


The problem is this: Does the price support program do what it was 
supposed to do? Is what it is supposed to do a desirable thing? 


Both President Eisenhower and Secretary Benson agree that what the 
support program is supposed to do is desirable. Consequently, the Admin 
istration’s proposal for a change does not come from a disagreement as 
to purpose. It comes from a disagreement as to method. 


According to Secretary Benson and according to other evidence. the 
price support program has not done what it was designed to do. “It is 
obvious,” savs Mr. Benson, “that the existing programs do not adequately 
protect farm income—nor have they over the period of the past twenty 
one years produced prices relatively as high as those of non supported 
commodities.” 


There you have the key to the entire problem. The present price sup 
port program needs modification, not because it is creating “mountainous 
surpluses” but because it has failed to “adequately protect farm income,” 
the thing that it was designed to do. 


Surpluses are not the issue except as they “depress prices” by thei 
mere existence. The real issue is that a stable farm income, highly desir- 
able as far as the national welfare is concerned, has not been “adequately 
protected” by the present price support 
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NEW P-350 PARCEL 
DELIVERY CHASSIS 
with large cubic- 

capacity Custom Body 
is the time-saving 
master of stop-go work! 
Fordomatic Drive 

available. New 115- 


h.p. Six engine. 


New FORD TRUCKS..:54 


featuring 






Big new savings in 
the 3 most important 
truck saving areas 


NEW Ford Driverized 
Cabs! NEW Power Steer- 
ing! NEW Power Brakes! 
Fully Automatic Fordomatic Drive! 


NEW Money-Saving Capac- 
ities! Over 220 Models! 
NEW tandems! 
The one right truck for your job! 


NEW Gas-Saving, Low- 
Friction, Overhead-Valve, 
High-Compression, Deep- 
Block Engines in all Models! 


6-wheel 


Ford’s 
fatigue! New Master-Guide Power 
Steering standard on T-800 Series, 


Ford’ s ¢ rpanded new truck lines in 
clude brand-new Ford Tandem 
Axle Bic Joss, up to 60,000 Ibs. 
G.C.W., 


Ford Cab Forward Bic JOBS rated 


Now, you get a gas-saving LOow- 3-man Driverized Cabs cut 
FRICTION engine in any Ford Truck 
from 115- to 170-h.p.! 


New short-stroke design cuts inter- 


you choose 


optional on most other BIG Joss, and two more giant new 


nal friction loss up to 3397, liberates Power Braking* for '.-ton, Ford- 


up to 2396 more usable power. 







138-h.p. Power King V-8 


30-h.p. Power King V-8 









15-h.p. Cost Clipper S 


V8 
and SIX! 


5 GREAT 
TRUCK ENGINES! 


All Low-Friction! 
All High-Compression! 
All Overhead Valves! 
All Deep-Block design! 


February, 1954 


omatic* for all light duty models! 


up to 55,000-lbs. G.C.W.! 


Mightiest concentration of power 


per cubic inch ever built into any 
truck engine line! Only FORD has it! 


For the power they develop, Ford’s new truck 
engines have less cubic inch displace ment 

than any other truck engine line. The Ford 
223 cu. in Cost Clipper Six develops its 
115-h.p. from as much as 22 cubic inches less 
displacement. Smaller-displacement engines 
normally need less gas! That’s why Ford 
concentrated power is a big factor in 


new Ford Truck TRIPLE ECONOMY! 
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AMR’s 
Report on 


KY TO THE DIFFICULT dairy 

marketing picture is contained 

in the USDA’s January Fluid 
Milk and Cream Report. Says the re 
port, “¢ ombined daily receipts of milk 
from producers during November for 
the entire 30 markets were 3/10) of 
I per cent higher than in October and 
10.6 per cent higher than in’ Novem 
ber, 1952 The deviation from the 
traditional production pattern is even 
mare pronounced whe 1 it IS consid 
cred that receipts in the New York 
City market in November were 4 pei 
cent smaller than in October and wer 
f per cent larger than in’ November 
1952. However, for the remaining 29 
markets, receipts were 2.4 per cent 
larger than they were in October and 
13.6 per cent larger than they were 
in’ November, 1952 


Mluid milk prices at both producer 
ud consumer levels fell off carly in 
January. USDA reports that produce: 
prices were lower in 29 out of 30 
markets studied, while consume price 
declines were noted hh 23 markets 
Three markets reported higher retail 


prices 


Reports from 134 cities in 45 states 
showed a wide range in retail prices 
Highest price was found in Savan 
nah, Georgia where single quarts d 
livered to the home sold for 27-28 
cents. The same milk was bringing 
27 cents in Jacksonville, Florida. New 
Haven, Connecticut reported single 
quarts home delivered at 26% cents 
Lowest price was turned in by Grand 
Forks, North Dakota. Retail home de 
livered milk was bringing 17) cents 
there. Neighboring Bismarck reported 
18-19 cents, while St. Paul, Minne 
sota reported 19 cents. Most. cities 


28 


the Markets 


By GORDON URNER 





STATISTICS AT A GLANCE 

Commodity Credit Corpora 
tion loans and inventories on 
November 30 amounted to more 
than 5 billion dollars 

Dairy products included in 


the December | inventory were 


Butter 292.5 million pound 
Cheese 271 
Dried Milk 458 


Value of these products was 
Butter —$196,000.000: Cheese 
$27 1,000,000; Dried Milk—$75, 
000.000. 

Daily storage charges accord 
ing to Secretary Benson were 
over $500,000. 


U. S. Butter Production Comparison 
USDA Figures 
Dec 1953 (preliminary 108,240,000 
1952 94,592,000 


1947-1951 average 81,294,000 
Total 1953 (preliminary 1,424,940,000 
1952 1,188,170,000 
1947-1951 average 1,308,182,000 











however, were between 21 and 25 


cents a quart 


Producer prices were down Ink 29 
markets—about one out of every fou 
markets studied. Average buving price 
for Class I milk testing 3.5 in Janu 


ry Was $5.11 per hundred 


° 


ISCONSIN'S Department of 

Agriculture has compiled 

some figures showing what 
farmers got for their milk. The sta 
tistics were gathered through a su 
vev carried on among farmers and 
cheese manufacturing plants. Accord 
ing to Wilbur L. Wittechief of WDA 
October milk brought $3.00 to $4.15 
t hundred The average was $3.45 
tid for 3.5 milk 


Some of the prices p 
in October were: milk going into dried 


milk solids. cream or butter. low $3.02 
high $3.77; milk going into evap¢ 
rated. low $3.12 high $3.40 


° ° ° 


EW YORK STATE chedda 

cheese mauulacturers figure 

their chances for a good, fais 
or bad vear depend on the Federal 
vovernmment., ( he CS makers have 
asked for a downward revision of thi 
price that manufacturers have to pay 
for milk. This price is regulated b 
Federal Order 27. Empire Stat 
cheese makers sav that there will b 
in improvement in their position if 
the price goes down as requested II 
maintained at present levels, ther 
will be a drop in volume below. the 
low levels of the past several months 
Under present conditions, manufia 
turers cannot stav in business without 
losing money It is reported that 
‘dozens” cf small factories quit ope 
More ot 


them, it is said, closed during the oft 


tions during the past vear 


season will not reopen 1m the spring 


° ° ° 


ALTER MOORE, Manager ot 

Denver Milk Producers 

writes that his organization 
has adopted a base-surplus plan. Den 
ver, like most other markets, ha 
hatfull of milk. Mr. Moore advise 


his members In most cases shipp 


will be money ahead not to ship thei 
surplus to market. All the milk coul 
by kept at hon me or more days 

week, and the cream sold at near] 
is high a price is the surplus price 


Che skim milk can be fed to livestock 


With grain prices as high as the 
are, skim milk has a real value on the 
farm, and there will be a savin 
the hauling charge for mill 
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ORANGEADE 


Icy Vy 


OASIS quality pays in many ways. 





It enhances the reputation of your 
dairy, assures continuing accept- 
ance, builds good will, makes extra 
sales and extra profits. Made from 
the California 
Oranges, OASIS is America’s top 


quality, high juice content orange- 


finest Valencia 


ade...a winner of hundreds of 
taste tests. Try it yourself and you'll 


see why! It’s extra profitable, too! 


the best orangeade 
you can sell! 









































Every gallon of OASIS 
vields a full 40 gallons of orangeade. Com- 
pare this to ordinary yields. OASIS 
mean 10 extra quarts on every gallon 
Multiply these extra quarts by your selling 
price and you have a plus profit that really 
adds up! 


concentrate 


can 


gallon of concentrate is 
locality, 


10¢ on every 
available for advertising in your 
in any way you wish — radio, tv, newspaper, 
truck banners o1 incentive 
programs. This applies whether you sell 


special sales 


under the OASIS brand, with available 
bottle collars, hangers, newspaper mats and 
streamers, or if you sell under your own 


Dairy name 


SALES OFFICES: 510 N. Dearborn St., 


February, 1954 
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Chicago 10, Illinois . 


Check the ingredient cost rs © 
per quart to determine (i 
the profits OASIS ‘I > h 
will make for you Y/ 
: — 
oe ee 
Single shipments of 12 gal. | 30 gal. | 90 gal. | 150 gal.} 600 gal. 
Orangeade cost per 
quart (Sugar included 6.2¢ 6.0¢ 5.8¢ 5.5¢ 5.20 
at 9¢ per Ib.) 
You make 12¢ gro profit, or more, on every quart at 18¢ retail 
To prove that OASIS has the “tast 


that sells,” all the base y 
a half pint to 
supplied free of charge! 


ou need to sample 


each retail customer i 


Without extra stops, drivers can pick 
up 20-25 extra sales each day step-up 
sales an extra thousand dollars or more 


annually per truck — with no extra invest 


ment 





in equipment or manpower! 


PROVE IT TO YOURSELF! ~, 


Send for a free sample and 
complete information today! \// 


— 


P.O. Box 2477, Terminal Annex 
Los Angeles 54, California 


105 Hudson Street, New York 13, New York 
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The Administration Proposes 





On December 10 
speaking before the 


annual meeting of 


featire the Interstate Milk 
Producers Coopera 











s tive. Herbert L. For 
est Director of the 
Dairy Division of 


the Production and Marketing Divi 
sion of the United States Department 
of Agriculture, said: “Practically every 
thing points to a total annual milk 
production in the neighborhood of 119 
to 120° billion pounds. In addition 
We may add to that the milk equiy 
alent of stocks held in storage—1I1 bil 
lion pounds This represents about 
130 to 13] 
supply for 1954.’ 


billion pounds of milk 


On January 7 in his State of the 
Union Message, President EKisenhowe1 
said ‘The storage facilities of the 
Commodity Credit Corporation bulge 
stocks of 


cotton, corn, and cet 


with surplus dairy prod 
ucts, wheat 
tain vegetable oils Some prod 
markets 
and others priced out of world mat 
kets have 


hands 


ucts priced out of domestic 


piled up im government 


On January 12, Secretary Benson 
speaking before the annual meeting 
of the National Council of 
Cooperatives in Chicago, said, “We 
1954 with the big 


dairy 


Farmer 


entered the yea 
vest reserve of products on 
about 8! 
milk equivalent.” 

On January 13, The 


Price-Current reported, “Last week's 


record billion pounds of 


Producers 


sales to USDA at support prices stood 
at 6.5 million pounds of butter, 4.0 
million pounds of cheese, and 13 5 
million pounds of nonfat dry milk 
while this week opened Monday with 
sales of 2.2 million pounds of butte: 
1.5 million pounds of cheese, and 3.7 
million pounds of nonfat dry milk.’ 

On January 14, the same paper ce 
clared, “Over-all position continues 


highly unfavorable in all major dairy 
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Flexible Price Supports 


By NORMAN MYRICK 


products. USDA’s weekly 


show steady expansion in the coun 


reports 


trv’s total production and maintenance 
of liberal to heavy weekly Gams ovel 
the same time a year ago. Commer 
cial channel absorption displays no 
betterment volumewise, and the ex 
cess current make going into govern 
ment hands is steadily mounting. This 
tendency will almost certainly con 
tinue throughout the balance of the 
winter on the basis of the current ex 
cessive production picture. Govern 
ments support program is the sole 


sustaining influence. 


Phe cumulative impact of this testi 
mony forces one to conclude. that 
under present, relatively normal cit 
cumstances, price supports at 90° per 
cent of parity mean surplus and con 


tinued surplus 


Actually 


that the industry and the nation has 


this is about the first: time 
had to face up to the realities of a 
price support-created surplus. ‘Twice 
within the past fifteen years, the su 
plus problem cue to price support 
activities began to assume prominence 
only to be dissipated by a war. Wars 
are rather expensive methods of dis 
posing of surplus commodities. They 
are not recommended. Unfortunately 
there does not appear to be any other 
method of handling surplus goods at 


the prices that supports create 


Phe proposal advanced by the Na 
tional Milk Producers Federation tor 
meeting the price support problem 
although an admirable acceptance of 
responsibility, does not offer any con 
vincing indications that it will elimi 
nate o1 seriously curtail surplus pro 
What the plan does do is 
to shift one part of the cost of the 


price support program from the pub 


duction. 


lic treasury to the farmers. The prices 


of dairy products to the consume 
would still remain about where they 
are today. Surpluses would continu 


to pile up possibly braked a_ little 


by the assessment 


Some industry spokesmen have see 


stepped up sales CamMpalgns as t} ul 
swer. There are, to be. sur 
sound possibilitic sn expanding Xist 


ing markets. There is even a_ the 


retical possibility of selling butte: 
against oleo, even though it must be 
done under the terrible 


a 200% 


hancic ip ol 
Hows vel 


considering the industry as a whok 


price difference. 
that is, as a large number of fairl 
small units of widely different inte: 
ests, types of operation, and size), th 
prospects of a coordinated sales pro 
vram with the financing and sustained 
drive necessary to move 3_ billion 
pounds of surplus milk appears some 


what remote 


The Scripps-Howard newspapers 
brusquely, and with the rather shal 
low thinking becoming more and more 
characteristic of that oganization 
would solve the surplus problem by 
doing away with price supports en 


tirely 


Some Senators, Milton Young. of 
North Dakota, for example are at the 


other extrem Phe, 


' 


ipparently want 
the government to sweat out the pric 
support program under the theory that 
price supports are supposed to sup 
port prices. The accumulation of su 
plus stocks, while a complication iS 
result of 


Avriculture needs 


the natural and expected 
such a program 
price support. Surplus goods are part 
of a price support program. There 


ore ve must accept the burden ot 


surplus goods as part of the price 


support program 


Phi thinking ot thi Eisenhowe: 
idministration is in between. these 


two extremes 


Secreta Benson told the National 
Council of Farmer Cooperatives, “We 
recognized in that statement of pol 
icy that the development of modern 
agriculture has placed the family farm 
Wi al vulnerable CCOTLOTHIIC position be 


1 
cause farm prices and income fall 
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NOW is the time 
to STREAMLINE 
your Truck Fleet 






7 


FF Duality 
. an 


| © wy r—> 
2 | 


e QUALITY DAIRY CO., St. Louis, likes the low bed 
with ? e WHI i e 3000 delivery feature made possible by the modern de- 


sign of the White 3000. 





PROFIT today depends on the most efficient manufactur- 
ing and product distribution possible in your business. 


Match the time and labor-saving plant efficiency 
with the most modern motor truck available for your FIND OUT FOR YOURSELF! 
business—the White 3000. 6. ; 
; i . , ELIMINATE high-cost trucks in your 
Its functional design assures delivery savings you can delivery fleet... today! Your White 
measure first day in service...and count on for years. Representative is prepared to analyze 
From its safety power-lift cab to its factory- ee ies eee ie 
engineered low-bed frame and low-level cab, the formation on delivery efficiency for 
White 3000 is tailored exactly to your needs. See your your business. He can show you how 
White Representative today! - ; : profitable it is to STREAMLINE your 
: truck fleet... now! 


THE WHITE MOTOR COMPANY © Cleveland I, Ohio 








«+. With the 
Safety 
Power-Lift 


FOR MORE THAN 50 YEARS THE GREATEST NAME IN TRUCKS 
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faster 


prices in the national economy. 


lore 


storage 


MILK PRODUCERS SAY PARITY PLEDGE INCLUDES MILK 


Phi 


conside I 


nation’s dairy farmers 


President Eisenhower's 


pledge to continue 90 per cent 
price supports under basic crops 
through 1954 as including their 
production. That was made 
clear by E. M. Norton, Assis 
tant Secretary of the National 
Milk Producers Federation, in 
commenting on the message to 
( OnGTCSS contaimimg the admin 
farm 


stration s program 


The President makes it 
clea said Mr. Norton that 
hie IS aSkIng for no change It} 


the support level for feed grains 
in 1954 
dairy costs of production that it 
is unthinkable that Secretary of 
Avriculture Patt 
will set dairy support below this 
level 
program fon the production veal 
April 1, 1954 
running to March 31, 1955. 


These loom so large in 


Ezra Benson 


when he announces the 


and 
| he 
fight 


beginning 


Federation will certainly 


for this support level for its 


farmer members, by legislation 


if necessary 


As to the long-range sugges 


tion for a dairy program based 
upon the provisions of the Agri 


Act of 1949, Norton 
pointed out that the Federation 


cultural 


has oll red 
that 


for their 


a self-help program 
would have producers pas 


OWN price stabilization 


production program 


Farmers Do Not Get 90% 
Under the present program 
Mr. Norton explained, 


farmers do not get the 90 per 


dairy 


cent support promised them 


Phe method of support that re 


than farm costs and most other 
Chere 


programs of price support and 


are needed to help 


assure 


stability of farm income and prices in 
the interest of all people.” 

Phe administration accepts the the 
sis that a price support program. 1s 
desirable However, in the face of 
the evidence, it does not find the 
present program. satisfactory 

Secretary. Benson said, “It is obvi 


ous t 


32 


drat the existing programs do not 


government to 


fats 


quires the 
milk 


levels to 


pul 
and solids at 
the farmer 90 


parity for 


chase 
return 


per cent of his pro 


duction’ has not been carried 


out. Farm prices have avel 


iged only 48 per cent of parity 
milk this 


interested in a 


for manufacturing 
Wi 


program under which the farm 


Vvear. are 
agreed return 
the National Milk 
Producers Federation proposal 
the would get 90 


parity at the 


er receives the 
‘Under 
farmer pel 
farm, ol 
the 


stabilization board created under 


cent of 
whatever level is set by 


our bill, and would finance his 


own support program. He would 
not be dependent upon either 


government money ol adminis 


tration for his Under 
the 1949 law 


only 


pricing 
we have been the 
major commodity to have 
exible pricing, as evidenced by 
the 84 per cent level this vea 
Incidentally, this is the first vear 
that 


to return dairy 


an administration has failed 
farmers the an 
Wi 


nounced support level have 


drawn unfavorable 


some very 
publicity on the 90 per cent 
point, most of which was unde 


light of the 84 


return we 


served in per 


cent ictually re 
ceived 

Mr. Norton 
ment on the proposal for seal 
$2.500,000.000° of 


refused to com 


ng? ofl pres 
ent Commodity Credit Corpora 
national re 


tion stocks as i 


SCTV¢ 


‘We do not think this partic 
ular provision is sufficiently cla 


ified in the President's message.’ 


adequately protect farm) income—no1 


have thev over the pe riod of the past 


twenty-one vears produced prices ret 


itively as high as those of non-suy 


ported commodities 


Not 


done the 


onlv have price supports not 


job they 


were supposed to 
do according to Mr. Benson the, 
have created the large surplus stocks 
which are a distinct detriment. “These 


surpluses hang over the market.” savs 
Mr. Benson 
drain off 


“They depress prices 


hes taxpavers dollars day 


in and day out. The cost of rage 
alone is running nearly half a llion 
dollars a day rhev throw tl pro 
duction pattern completely t of 
gear. They hinder agriculture its 
attempt to move forward tow CX 
panded or new markets. The iuse 
bitterness and misunderstandii be 
tween city consumers and farm pro 
ducers.” 

The Secretarv and the Administra 
tion conclude, “These conditions ar 


agricultural economy 
them to 
end in 
will make the 
child's play.” 


weakening our 
they 
that 
potato fiasco look like 


If we allow continu 


can only 2 catastrophe 


President Eisenhower's administra 


tion believes that there is an alterna 
the 


supports. The President outlined thes 


tive to present system of price 


alternatives in his message to Con 


gress. Mr. Benson explained them in 
more detail at Chicago 


The Administration proposes that 
price supports be flexible rather tha 
rigid. This would be accomplishe: 


simply by allowing an amendment t 


the Agricultural Act of 1949 to ex 
pire. The Agricultural Act of 1949 
provides for a level of price support 


for the basic commodities that would 
vary between 75 and 90 per cent de 
pending upon the supply. The amend 
ment in question requires that sup 
port for basic commodities be 90 per 
until the 1954. crops 


harvested Obviously, if 


cent of parity 


have been 
the amendment is not renewed at the 
end of this crop veal 


the flexible 


law 


price supports 
revert to 
fied in the 


second 


svstem speci 


Administration proposes for its 


point a common. parity for 


mula for all products Pwo formulas 
ire employed at present. One formula 


uses buving power between 1910 and 


1914 as the basis for parity calcula 
tions, the other uses a progressive 
ten-year average. At present this lack 


4 uniformity means that many pr 


t " 
HCUS are 


woefully Ove pri d Pe 
] 


VOOR 


wits 
Parity for 


formula 


furnish ( Kamp 


is 20 


nuts under the old 


ent higher than under the new 


proposes that the 


varat idvantage of wheat, corn, cot 


1 1 
ton, and peanuts be allowed to expire 


is now scheduled on January 1. 1956 
For other commodities. the chang 
from the old formula to the new 


would bring about acute dislocation 
if the change were mad 


Please 


iS abrupth 


111 


Turn to Page 
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n its 


t CX 
is ie ws 
pre for SQUARE BOTTLES 
MODEL NO. 760 — shown here —is 
pee: one of seven fine models that, in 
Be years of hard usage, has proven itself 
they a top-grade MONEY-SAVER without 
e that a peer in today's dairy market — light 
wie weight aluminum with rust-proof steel 
nistra 
lterna 
| these 
» Con 
s that 
I than 
lished 
lent tk 
to ex 
1949 
upport 
would 
‘nit cle 
Tri na 
t sup 
JO pe 
sly “if 
at the 
pports 
speci 
for its 
Vv for 
mulas 
rmiuta 
0 and 
lc ula { 
slack | MODEL NO. 980 — illustrated — is one 
prod- | of three models with recessed sides that © 
anuts | hold the weakest parts of the container 
Y _ away from the case — smooth, rounded, 
pelts | and perfectly flat surfaces are added 
a features of this quality aluminum case 
agp —offering best possible protection 
ao against LEAKERS. 
1956 
hang 
iain Cc. E. ERICKSON COMPANY, INC. 
siliees 1440 WALNUT — DES MOINES 7, |OWA 
Wp I ” ” 
‘ 44 Years of Enrichsou Quality and “Kuow-how bauct-ia / 
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On The Legal Side 





Recent Court Decisions on Milk 


ILLEGAL REFUSAL OF PERMIT 

An application for a permit to 
sell pasteurized milk in Johns 
town, Penna., was made by the 
Otto Milk Company in Septem 
ber, 1949. The city 
action on the application, and 
the following April the milk 


company asked the court for an 


delaved 


order directing the citv to issue 
the permit. 

In the meantime, the city had 
adopted an ordinance that no 
milk permit should be issued un 
til an examination had been 
made of dairy farms where the 
milk was produced, the receiy 
ing stations where it was pas 
teurized, and of every place 


where the milk was handled. 


In opposing the milk com 
pany s application for this ordet 
the city contended that the com 
pany obtained its milk from 
nearly 800 farms in southwest 
ern Pennsylvania and Ohio 
some distant 200 miles from 
Jamestown, and that by reason 
of the expense it was impossible 
to examine these supply sources 
and further, that the city’s milk 
supply was adequate. 

In ordering that this permit 
be issued, the Supreme Court of 
Pennsylvania said in its decision 


of this case in October 
“This case raises a grave con 


Ss self 


stitutional question. It 
evident that the right of prop 


erty includes not only that. of 


By ALBERT W. GRAY 


owning and possessing it, but 
iso of selling and_ transferring 
it to others. No one would con 
tend that any state o1 munici 
pality would have the constitu 
tional right to deny to a me! 
chant the right to sell, within its 
jurisdiction, any ordinary items 
of personal property, wares o1 
Hiecr¢ hancise not requiring supe! 


vision under the police power. 


“The only limitation to that 
power as far as milk or other 
articles of food are concerned is 
that regulations to insure the 
purity and wholesomeness of 
the product may be adopted 
as a condition to the granting 
of permission for its sale on 
distribution 

“Indeed, there can be no 
question but that the City of 
Johnstown is authorized to enact 
such regulations, even though 
they mav be additional to and 
more rigid than those imposed 
by the federal or state author 
ities. But such regulations must 
be reasonable and not arbitrary 


ind absolutely prohibitive 


If the City 


to inspect this applicant’s milk 


1 
of Johnstown were 


and also, if it should so desire 
the places of supply from which 
it was obtained, and if, as a re 
sult of such inspection, the city 
were in good faith to reject this 
application for a permit, this 
company would undoubtedly be 
obliged to submit to that deci 


sion. But such is not the situ 


ation here under review. 


“The City of Johnstown re 
fuses to make any inspection 
whatever but nevertheless, in 
effect, condemns this company’s 
product much like a court con 
demning a man without a heat 
ing. It is obvious that if such 
an attitude were to be judi 
cially sanctioned as being legal 
and constitutionally permissible 
every other municipality in the 
commonwealth as well as_ the 
commonwealth itself could adopt 
it likewise, with the result that 
this company could be refused 
the right to sell its milk, al 
though a perfectly prope! ob 
ject of commerce, anywher« 
within the entire state. Can a 
lawful vendor of a lawful prod 
uct be legally brushed off in this 
manner? 

Contentions similar to those 
offered by the City of Johnstown 
have been made in other juris 
dictions where the question 
which is here involved has 


arisen. But there does not seem 


to be anv. cast anvwhere In 


upheld 


1 
On the contrary, in every one 


whi h such claims We 


of the reported cases, the court 
declined to adopt the views thus 
urged by the municipality which 
had refused a permit on such 


grounds.” 





Otto Milk Co. v. Rose, 99 Atl. 2d 
467, Pennsylvania, Oct. 5, 1953. 
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rhree Stainless Steel tanks like this unit manufactured by The Heil 

















HAWTHORN-MELLODY FARMS DAIRY 
collects 45,000 pounds of 
fluid milk daily with 


Stainless Steel farm tanks 


e Hawthorn-Mellody Farms Dairy, Whitewater, Wis., is another 
progressive dairy that has adopted the bulk milk handling system 
with outstanding results. 

Using three Stainless Steel tank trucks, this processor receives 
45,000 pounds of fluid milk from Stainless Steel bulk holding tanks 
cn farms every day. Each truck calls at 15 farms and averages 80 
miles in 314 hours. Old-fashioned methods of milk handling brought 
in only 7,500 pounds from calls on 10 or 12 farms covering a dis 
tance of 50 miles and taking 41% hours. 

Use of the bulk milk handling system also eliminates heavy lift- 
ing, together with much time-consuming cleaning and sterilizing. 
Bacteria count control is better, too, and weights and samples are 
taken before the truck leaves the producer’s farm. 

If you’d like more information on the bulk milk handling system, 
mail the coupon below. As a producer of Stainless Steel, we have 
worked closely with manufacturers of Stainless Steel tanks and 
have accumulated valuable information on this modern method of 
milk handling. We’re glad to make it available to you. 


=. 





Milwaukee, Wisconsin, pick up 45,000 pounds of fluid milk 


daily for Hawthorn-Mellody Farms Dairy at Whitewater, Wisconsin 


UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 


TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA 
UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


NIT TEEL EXPORT COMPANY. NEW YORK 


—U°S*S STAINLESS STEEL 


SHEETS - STRIP - PLATES 


BARS - BILLETS - PIPE 


TUBES WIRE SPECIAL SECTIONS 
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river Spence Findlay checks the Stainless Steel measuring rod 
above) and takes a sample from the Stainless Steel farm holding 
tank at one of the stops along his route. 




































Agricultural Extension Section 
United States Steel Corporation, Room 4250 
525 William Penn Place, Pittsburgh 30, Pa 


Please send me free literature about farm bull 
milk equipment. Send information to 


Name 
Title 
Company 
Street 


City Zone State 


United States Steel is a steel producer, not 
bulk milk equipment fabricator. Your request 
therefore, will be sent to manufacturers who 
fabricate bulk milk equipment for farm use 
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PROFIT MARGIN FOR FLUID 5 
LOWEST YET a 


Average Retail Price 23.76 Cents According to Milk Industry 
Foundation Survey, Average Profit .34 Cent Per Quart * 
= 
cant 
in da 
is hig 
‘ . and 
ILK AT 234 cents a quart $2 states, the District of Columbia, was $.0144. This was the smallest more 
was the 1952 price tag the and the Hawaiian Islands. The — profit per dollar of net sales re isent 
Huid milk industry put on — first survey was made by Harvard corded in any vear tor which fig _ 
° 1 mn 
milk delivered to the home. Out University. Subsequent surveys ures are available. In semi-deflated ps 
of this price. the industry retained have been made by Indiana Uni- 1941 when depression sobriety was veyo 
1 3 of a cent as profit. These were — versity. giving way to a skeptical boom, th a 
the outstanding facts revealed in a Phe net trade sales of those firms profit pel dollar of net sales was Slip 
survey conducted by Indiana Uni whose figures were used in the re-  §.0212. the highest on record. With DRO 
rooney — v4 ely of thy port amounted to $1,439,772,679. ye exception of a sporadic upward D 
I nadustry oundation uv S ve ; . | 
Vhis figure is lar if r by $ — hop in 1949 followed by a return 
. . OOO ‘ oti t sale . 
The survey, the fifth study of than the total ne Hes EPOM to the downward trend, profits have 
milk prices and profits made for the Which the last survey was based. | lecls li] f tl} 
Phat survey was made in 1949 a a, ey — oe 
Milk Industry Foundation — since vet ‘ al . 1941 high to the 1952 low. 
1941, involved more than 400 fluid The average profit per dollar ot Rell-Bes 
milk firms in 250 cities located in sales. according to the 1952 survey Largest single item of expense re 


KEY TO THE BAR GRAPH 
Raw Product Cost 5. Plant, Delivery, and Office Expenses 
Salaries, Wages, and Commissions 6. Taxes and Licenses 
Other Material Costs 7. Depreciation 
Container Costs 8. Other Expenses 





9. Cost of Purchased Transportation to 
Processing Plants 


10. Advertising 





11. Administrative Officers’ Salaries 


12. Insurance 
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THIS IS WHERE THE MILK DOLLAR GOES 
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HAYNES 






Amazing 
Low Cost Lubricant for Conveyor Chains 


AVOID CONVEYOR CHAIN TROUBLES 
PREVENT CHAIN WEAR 


LY, the outstanding lubri- 


cant for every type chain conveyor 





PaATeMT Pewoie 


HALF-GALLON BOTTLES are £asy-TJo-Cany wilt 
HAYNES SNAP-HANDLES 


= ATTRACTIVE - CONVENIENT 


® BRIGHT NICKEL FINISH 








in dairy and bottling plants. ® SNAP ON and OFF EASILY 
is highly glycerinized, water soluble, ® HOLDS SECURELY 
and specially blended to provide ® STURDY—SPRING STEEL 
nallest more lubrication per pound. 
: . , CONSTRUCTION 
©s fe is entirely different—there’s no other 
h fig lubricant compounded exactly like it. ® BOTTLES WITH SNAP-HANDLES 


f] minimizes chain strain and friction— 
ated provides positive slip between con- 
Vv Was veyor chain and bottle, case or can. 


CAN BE MACHINED WASHED 

& WILL FIT SQUARE—OBLONG— 
ROUND HALF-GALLON BOTTLES 
38mm.—45mm.—48mm.—Simm. 
REGULAR OR DACRO FINISH 
WITH BUMPER ROLL 


» Low CosT 
F.0.8. CLEVELAND, OHIO 
oi PACKED 100 TO CARTON 


cuts down bottle breakage and chain 
drag—reduces power costs. 
S Was Slip will give you MORE SLIP PER 
With baOP 

ORDER FROM YOUR 
DAIRY SUPPLY JOBBER 


m, the 





ward 


return 


nthe 


HAYES The hayes Wig, HAGTMEOS 7. 222% :200 rou 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue ¢ Cleveland 15, Ohio 


709 Woodland Ave. © Cleveland 15, Ohio 


















































Rell-Easy Dollies « peed Casters ° Table Corts © Con Carts * Corry-Baskets ROLL-EASY DOLLIES + ROLL-EASY CASTERS * TABLE CARTS + CAN CARTS + CARRY BASKETS 
Snap-Tite f - ecient Canadas SNAP-TIGHT NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
ise re 
(( 
| VERS..- 
| TIME-SAVER 
| oR-SAVERS 
LABOK 
' | ; 
ses “FOR GRUELLING SERVICE 
U.S. LIQUID LATUM SPRAY 
ROLL-EASY CASTERS, Full cadmium Os?. were smats ‘PHARMACEUTICAL STANOARDS 
plating guards against rust and acid 
Se ee ee SANITARY — PURE This Qiao Mistlike AAYNES-SPRAY 
yarauvlic grease points or easy, a 4 
a positive lubrication Replaceable ODORLESS—TASTELESS should be used to lubricate 
rubber tires NON-TOXIC ai SANITARY VALVES is 
MOGENIZER PISTONS INGS 
oe DOLLY, Heovy all-steel “7 CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
‘ame, load capacity 1,000 pounds : FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 
cadmium plated; long-life rubber . : POSITIVE PUMP PARTS 
tired ball-bearing swivel casters. Five NOT TURN RANCID — CONTAMINATE GLASS & PAPER FILLING 
standard sizes. Special sizes to order OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
FOOD PRODUCTS. ond for ALL OTHER SANITARY MACHINE 
Tf PARTS which are cleaned doily 
st 
| MODERN HAYNES-SPRAY METHOI BR i CONFORMS W 
fd | oa M NANCE AND CODE RECOMMEN 
\ ) 8) BLIC HEALTH SERVICE 
Wye TABLE CARTS save time “ The Haynes-Spray eliminates the danger of con 
W = when dismantling, sterilizing and tamination which is possible by old fashioned 
reassembling machine parts. Heavily lub hod lub —" 
formed angle legs. Large tray and ubricating methods. Spreading lubricants the 
SNAP-TITE re-usable Neoprene gos shelf capacity. Roll-Easy swivel rub ° . ° . 
kets for sanitary pipe lines saves ber-tired casters. Two styles — all use of the finger method may entirely destroy 
time and prevents costly leaks. Sizes stainless steel or cadmium plated , 
: 3 for 1", 1/2", 2”, 22", 3” fittings est previous bactericidal treatment of equipment 
Write for illustrated bulletins 
IT THE RAYWES SPRAY THIN FILM LUBRI THE HAYNES MANUFACTURING CO. 
SUNOS UCU UL cmoe mmm curuswnonc: wrists 799 Woodland Avenue - Cleveland 15, Ohio 
. " . ° e 1 
709 Woodland Avenue ‘ Cleveland 15, Ohio ae re ceva MOUL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SNAP TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
view 
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ported was the cost of materials. This 


included raw milk, ingredients, and 
cost of purchased transportation from 
country to plant. In 1952, the avei 
age charge for this package Was 
$.6249, the second highest figure 


found among the five surveys. Sec 
ond. in point of size was the amount 
charged to wages, commissions and 
salaries. The total for this group was 
$.1988, $.088 


for administrative salaries. 


which includes spent 


One of the surprises of the survey 
was the third largest item of expense. 
According to the study, the industry 
is spending more than five cents out 


dollar for 


This charge has been on the increase 


of every. sales containers 


since 1947. The figure does not apply 
simply to the containers used for milk, 
but embraces “the cost of bottles 
cans and cases—either total cost on 
depreciation, whichever is the com 
pany’s practice; bottle exchange fees, 
single service containers, cartons, and 


all other packaging supplies.” In 
1947, this cost was $.0305: in 1949 
it was $.0400; in 1952, it reached a 
record high of $.0505. 


Plant, delivery, and office expenses 
were slightly less than in 1944. Such 


items as insurance, advertising, and 


depreciation, as a group, showed only 


a small variation from previous vears. 


The cost of taxes and licenses has 
shown a steady rise since 1947, and 
in 1952 was more than 2% of sales. 
Both administrative salaries and total 
salaries and wages were a_ slightly 
smaller percentage of the sales dolla 
than they were in 1949. 

Raw product costs reached their 


peak in 1947. Since then, these costs 
declined by 


dollar of 


decline in raw product costs has been 


have ilmost 3 cents on 


each sales However this 
more than offset by increases in nearly 
ll other operating costs Consequent 
ly, the operating profit was the small 


est on record 


Phe average 
milk 


average 


price 
$5.91 per 
retail 


paid for Class I 
The 
delix 
The 
iverage profit per quart when all the 
dust had settled was 34/100 cents. 
The entitled 
“Sales, Expenses, and Profits for the 


Fiscal or Calendar Year Ended 1952.” 


Was hundred. 


price for home 


ered milk was $.2376 per quart 


questionnaire was 


Pwelve categories of expense were 
listed with explanatory notes. The 
questions and the notes are published 
below In ordet that vou may under 


stand better the nature of the survev. 


TABLE | 


Average Operating Results - 


Fluid Milk Dealers 


(In Terms of Net Trade Sales) 








1941 1944 1947 1949 1952 
Number of Units 141 170 244 254 342 
Net Trade Sales $1.0000 $1.0000 $1.0000 $1.0000 $1.0000 
Material Costs -5682 6114 .6562 .6193 .6248 
Administrative Salaries .0074 .0098 .0071 0087 .0081 
All Other Salaries and Wages .2205 .1944 .1862 1989 .1907 
Taxes and Licenses .0279 .0398 .0189 0214 .0234 
Insurance .0053 .0055 .0049 .0053 .0048 
Depreciation .0234 .0143 .0109 .0140 .0140 
Advertising .0121 .0070 .0077 0078 .0084 
Containers .0376 .0322 .0305 0400 .0505 
All Plant Delivery and Office 
Expense .0409 .0529 .0489 .0527 .0492 
All Other Expense .0355 .0129 .0110 .0113 .0117 
Total Operating Expense .9788 -9802 .9823 9794 9856 
Net Operating Profit .0212 .0198 .0177 0206 .0144 


Includes purchased transportation. 


This table answers quite clearly the perennial question, ‘‘Why is the price of milk so high?’ 
Although producer prices have declined 2 cents on the dollar, increases in other items 
have more than offset the lower raw material cost 
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Averages are tricky things. 
basis of this survey, that all milk dealers make only a third of o 
Some dealers make less than that. 
However, as an indication of the narrow margins on 
which the industry operates as well as an indication that they have 
been growing smaller, it an effective piece of information 


Obviously it is incorrect to say, on the 


Others make more 


Net Trade Sales 


1. (Gross Sales less Returns, Allow 
ances and Discounts—see instruc 


tion on page | 


a. Sales of milk, cream and mill 
products that vou process in 


your plant 


b. Sales of finished pure hased 


produc ts (not 


processed r 


vou). 


Raw Product Cest 
2. (Includes the total cost of whol 
milk purchased 
and all other 


from) producers 


sources 


Cost of Purchased Transportation 
to Processing Plants 

3. (Amount paid to contracted haul 

ers, express and cartage not de 


ducted from) producers’ checks 


Other Material Cost 
1. (Includes total purchases of sweet 
skim milk, and 


ingredients used 


and sour cream 
all materials o1 
manutd 


and all 


finished dairy products purchased 


in the processing and 


ture of dairy products 


for resale.) 


a. Finished products purchased 


for resale 


b. Other ingredients used (svi 


ups, sugar, vitamins, etc 


Salaries, Wages and Commissions, 
Excluding Item No. 6 


Administrative Officers’ Salaries 

3 Includes CrOUpP Msurance ind 
Pensions 

6 Including a fair charge for ow) 
rs. services, in the case of unin 
corporate businesses. 


Container Cost 


% Includes the cost of bottles. can 


and cases—either total cost or de 


whichever is the 


preciation com 
panv's practice bottle exchangs 
fees, single-service containers 
Please Turn to Page 114 
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Whether you need a door for coolers—frozen food 
storage to 0°F—or sharp-freezing operation to as low 
as —40°F you can have it PLUS by specifying the super- 
sanitary, easy to clean, beauty of stainless steel cladding 
in JAMISON Standard, JAMISON Lo-Temp or 
JAMISON Super Freezer Doors. For complete informa- 
tion, specifications and dimensions, write outlining 
your type operation to Jamison Cold Storage Door 
Company, Hagerstown, Maryland. 
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CHERRY-BURRE 


help put dairies 
“back in the black’ 








Seem a 5 ae Rots ix Pas> ae eke esas 


Many dairies of all sizes—all over the country —are now 
“back in the black” through increased sa'es of gallon jugs 

. . the large, economy size packages that improve profit 
two ways: 


“ "MILWAUKEE G-61-G" Filler 





(1) Gallon jug customers always end up drinking more milk. 
(2) Gallon jugs are the cheapest way to package milk. 






















With a ‘‘Milwaukee 61” Filler you can reduce packaging Vacuui 
expense as so many now do... in so many places. For this 
versatile Cherry-Burrell Filler not only gives fast, dry cap 
filling of gallon jugs .. . but also handles all other standard 
bottles down to 2 pints. 


Whether you want to fill 6 gallons a minute—or 40— there's 
a Cherry-Burrell Filler to meet your capacity requirements. 
Also the most complete line of bottle washers in the indus 
try .. . for every size and shape 12 pint to gallon juj, at 
speeds to meet every need. 





Your Cherry-Burrell Representative has all the facts. Call . 
him or clip the coupon. : 


Check these ‘‘Milwaukee 61”’ Features 
Gravity or Vacuum 

Conveyor or Hand Infeed 

Patented “‘Clean Bowl” Design | 
Positive, Adjustable Infeed 
Right- or Left-Hand Models led 
Trouble-Free Twin-Spring Loaded Lifters 


ae SANI 
Free-Draining Base “Mil 


fillin 





Open-Spoke Revolving Table 


Fill Out and Mail This Coupon for Further Info ation 


RRY - BURRELL Cc 


: FACTORII 
427 W. Randolph Street, Chicago 6, Ill. on oeste 
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“MILWAUKEE 61” FILLERS HANDLE ALL STANDARD BOTTLES... 
half pints to gallon jugs... round, square, rectangular, conical paper! 





























re now | 
On jugs 
e profit | 
re milk. SA. 
; 4, Swe re. | a on - a a " 
Ik. MODERN DAIRY, Elgin, Ill. “Milwaukee 61” SUNNYBROOK FARM MILK CO., Chicago, IIl. R. W. KIRK DAIRY, Port Clinton, Ohio. ’Milwau- 
‘kaging Vacuum Filler, automatic infeed, filling gallon “Milwaukee 61” Vacuum Filler, automatic in- kee 61” Gravity Filler, automatic infeed, filling 
For this jugs. feed, filling gallon jugs. gallon jugs. 
ry cap it fi 
andard ¥ —.- ii 
4 
-there’s ; 
>ments. 
> indus- 
juz, at 
is. Call | . 
oo ——, 
SANDUSKY PEOPLES DAIRY, Sandusky, Ohio. BRUNSKILL DAIRY FARM, Cedar Falls, Iowa. MIDDLE TENNESSEE STATE COLLEGE, Murfrees- 
"Milwaukee 61” Gravity Filler, hand infeed, “Milwaukee 61” Gravity Filler, hand infeed, boro, Tenn. “Milwaukee 61” Gravity Filler, 
filling gallon jugs. filling conical paper quarts. hand infeed, filling '2 pints. 
rther Info mation on Filling and Washing “Economy Size”’ Packages ® cHErry-BuRRELL CORPORATION 5408 


Dept. 102 427 W. Randolph St. 
Chicago 6, Illinois 


EL CORPORATION pan 


[] Please send Gallon Jug Washer Literature 
i. FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES eee ee CT rr rT ore re Te Terror tp 


Firm 


Address 








Value means one thing to the tax collector, quite another 
thing to a prospective buyer. In response to a number 


of inquiries concerning a method of evaluating a busi- 
ness, we asked our good friend “‘Jim’’ Kluger to discuss 
it for us. This is what he says about - - - 


THE VALUE OF A BUSINESS 


Some time ago, | 

| I was asked to sugvest 

We a “formula” for valu 

featie ing a business for 
Basically 








sale this 
* formula was Net 
valu ol physical 





assets plus value of 
quartage, plus value of goodwill 
equals selling price. Any benefits ob 
tainable by the use of this formula 
were necessarily predicated upon the 
pre-calculation, to buver’s and sel 
ler’s joint satisfaction, of the several 
values Increasing interest in’ valu 
ing a business, both for sale and for 
other purposes has prompted thes. 


notes 


Kirst of all, one point must be made 


very clear. The term “value.” without 
" qualifying adjective Is SO Vague as 
to be meaningless. There are values 
To illustrate: Most finan 


cial statements are based on what we 


and values 
eall going concern valu Going con 
cern value presumes the enterprise 
will continue in’ business for profit 
that it will not part with its assets ex 
cept in the normal course of trade 
that it is solvent, that transactions 
have been made, and will continue to 
be made, at arms’ length. In meas 
ing going concern value. original costs 


are the criteria 


The second great group of values’ 
include value for death tax purposes 


tor capital stock taxation purposes, for 
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By M. J. KLUGER 


trading in shares purposes, tor retire 


ment of interests, for idmission of 


interests. These “values” are not based 
m original costs. as much as the first 
yvroup, except inc identally. The prob 
lem in this group is to determin 
values in which the production of 
MCOMK as well as basic security, is 
i factor. Value is thus eqtat ad swith 


income production 


\ third value measurement is book 
value This is simply the worth of 
net assets as recorded in the books of 
iecount It may mean something 
quite often it must be 

\ fourth kind « 


iting valu The 


idjusted 


f value is liquid 
question here IS 
how much can be realized? That 
value will depend fo a large extent 
on Whether the liquidation is volun 
tarv and orderly On 
forced, and if forced, tor what reason 

We will assume in these notes that a 
sale of business is being consumated 
second group if values 


! 
cited, that the sale is not being forced 


within the 





M.. J. Kluger is no. stranger 
to the American Milk Review 
For a number of vears, he has 
been an able contributor — to 
these pages. Formerly associated 
with market administrators’ of 
fices in New York and Philadel 
phia, he is now a member of the 


firm of Kapleau and Kluger 











Even here, we will have to consider 


liquidating values. 


I have been asked, “How much i 
inv business worth? What can I get 
for it?” The only answer, of course 
is, “You can get just what someone is 
willing to pay for it, no more.” How 
ever, unless the contemplated sale is 
forced, we can develop a price which 
IS fan and reasonable sa so-called ‘tain 
market value.” Note carefully that 
phrase fair market value. It isn’t just 
flowery. The words “fair” and “market 
have equal weight. A fair value isn’t 
necessarily al market value. nor Is 
market value always fair. So, after de 
veloping a fair value for the sale, it 


remains to be seen if a market exists 


it that price. If so, we have a fain 
market value ind the sale mav_ be 
closed 


What is it that must be priced tor 
sale? Just what is being sold? Here is 


l fluid milk plant It possesses cash 


receivable, inventories, real 
estate, trucks, plant equipment office 


iccounts 


equipment. It owes money on open 
iccount possibly on notes and mort 
gages. It enjovs at least one asset the 
valu f which is mest probably not 

] 


recorded: Quartage It mav also have 


goodwill The tangible assets (cash 


gi 
receivables, inventories, fixed assets 
tire worth something. The quartag 
is worth a good deal to any prospec 
tive purchaser. The goodwill mav_ bx 
valuable or worthless. Usually, it) is 


somewhere between the extremes 
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MID-STATES 
rae Acontainers 


2 teehive: 


YOUR PERSONAL MILK CONTAINER 














Deracrr, on 








Quality stitching wire manufactured to exact speci- 
fications for Ex-Cell-O machines. Wrapped on fiber 
throw-away spools for ease of handling... snug fit... 
fast feeding without enti or tangling. 


Sizes—21 gauge and 23 gauge « Finishes—galvanized or liquor 
> g g 





MID-STATES STEEL & WIRE COMPANY 


Crawfordsville, Indiana « Jacksonville, Florida 
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These are the things that are being 


sold. Together they add up to a 


business. 


At this point, we must define some 
of our terms. | think the concept o1 
clear and need 
I think, too, that 


generally 


tangible assets 18 
cause no confusion, 
the worth of quartage is 
understood. The least understood 
asset is probably goodwill. There are 
and they can put 


those who will savy 


up convincing arguments, that the 
quartage o1 volume is the real good 
will of the business. The economists 
say, With much truth, that asset values 
depend on the right to future services 
which might be expected from those 
assets. Those rights have value, and 
the sum total of future services con 
ferred by possession of the rights are 
discounted to arrive at present value 
of the rights. As applied to goodwill, 
this would seem to mean that goodwill 
is the capitalized value or worth of the 
future profits accruing to it for som 
period. Accounting concepts of good 
will are based on not future profits 


EXCESSIVE 


profits; that is, the extra earning power 


as such, but friture 


of a particular business over and 
above a reasonable return on invested 
enjoved) by the 


capital as average 


business in the particular industry. 


Goodwill may be measured in mans 
ways. We can look to the past, adjust 
earnings downward for non-recurring 
profits, as capital gains, and upwards 
for non-recurring losses, as capital 
losses, fire losses, and the like. Having 
arrived at) so-called normal carnings 
for some past periods, we can project 
those earnings into the future. Here 
future conditions must be anticipated 
as closely as possible. This is almost 
impossible, but some things can be 
reduced to informed judgment. We 
may ask: is the area served expanding 
or contracting? Have we an assured 
source of supply? What is the trend in 


aggres 


tend 


government regulation? How 
sive is competition? To what extent 
affected by 
What being 
likely to be made by 


substitute products? How about labor 


are we recession or de 


pression? inroads are 


made Or are 


supply? Having asked and answered 
these questions, we can make anon 
formed guess what future profits, say 
for the next five years, are likely to be 
If we use the total profits concept. the 
sum of those next five vears’ profits 
would be goodwill. If we use the extra 
“Excess” 


profits concept, the profits 
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EXHIBIT A 
Balance Sheet 








Accounts Receivable (good) $ 5,000 
Inventories 1,000 
Real Estate, Plant, Equipment 
Cost $60,000 
Accumulated Depreciation 10,000 50,000 
Trucks 
Cost $16,000 
Accumulated Depreciation 8,000 8,000 
Total Assets $64,000 
Current Liabilities $14,000 
Net Worth January | $45,000 
Profit for year 14,000 
$59,000 
Withdrawals 9,000 50,000 
Total Liabilities and Capital $64,000 


for those five vears would by capital 


ized to arrive at’ goodwill. 


Kor examp!] * asstime average per 


year extra profits for five vears will 


amount to $5,000.00. The industry 


norm, say, is 10% on invested capital. 


To earn $5,000.00) per vear extra 
investment of 
an additional $50,000.00. This, then, 


is one measure of goodwill. 


would thus require the 


Ot course, the prospective buver 


will have a good deal to sav about 
goodwill. He. naturally, will mot) b 
nearly as enthusiastic as will be the 
seller. The final figure will, of neces 
between 


sitv, be a negotiated one 


buver and seller. But when a figure is 
finally 


enters. This is interest. The 


negotiated, a further element 
“extra’ 
profits will not be immediately avail 
able, but will acerne over the future. 
To arrive at present worth, the capita! 
ized value must be discounted, what 
ever method was used in the computa 
tion. For the purpose of this discus 
sion, however, the several refinements 
mav be mentioned just) in passing. 
The important thing: in the fluid milk 
industry, the worth of volume should 
to arrive at a fair value (not neces 
sarily a market value) be computed 


goodwill. 


separately from any 


Nature of the Buyer 


The decision as to the components 
of the total worth of a business, how 
ever, is only a start. A vital factor in 
the picture is the nature of the buver. 
\ buyer who operates his own plant, 
who can absorb the additional busi 
ness without any trouble, is usually 
interested only in quartage, and pos 
trucks. He 
want the real estate, plant and equip 
ment. He 


only for the assets he wants and leave 


sibly in delivers doesit 


therefore, will usually pay 


the rest to be realized by the seller 
as best he can. Often, too. the seller 
cannot realize replacement values, but 
mav be forced to take considerably 
less. He mav be fortunate to realize 
even his book values. Conversely 

buver who intends to operate — the 
business as a unit will usually be will 
ing to purchase the entire plant. at 
going concern values, or at even high 
er replacement values. Replacement 
value, incidentally, is what it would 
cost to replace the plant in its present 
condition. In today’s high price econ 
omy, replacement values would nor 
mally be higher than going concern 
value (cost less depreciation). Sav an 
asset cost, five vears ago, $1,000.00 
It has a life of twenty vears. Its pres 
book 
would be $750.00. Assume its present 
$2,000.00. Its re 


placement value would be $1,500.00 


ent going concern and value 


cost new would be 


Let's work up an example. Assumi 


a business is for sale, assume that the 
seller wishes to sell for any number o! 
reasons, but he is not being forced 
out. Assume finally that his business 
is profitable and has reasonabl 
chances of continuing so. He’s a small 
dealer with only 2,500 quarts per day, 
divided into 500 wholesale and 2,000 
retail. To simplify the illustration 
assume he has no liabilities other than 
His Decem 


shown Ith 


current accounts pavabl 
bet 4 
Exhibit A and we'll assume it to be 


balance sheet is 


fairly stated 


This fellow wants out, and he has 
located) two possibli purchasers. The 


World Wide 
Atomic Milk Company, with branches 


first potential is the 


in every state. The second potential Is 
a fellow with some money to invest, 
al reasonably sound 


World Wide 


who's looking for 


business for himself. 
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The newest, most significant change in milk container design—is the Pure-Pak package that pours like a pitcher. 











USE 


1. GOOD APPEARANCE 

2. FREEDOM FROM LEAKAGE 

3. MINIMUM BULGE 

4. EXCELLENT RESISTANCE TO CRACKING 
5. GOOD MACHINE PERFORMANCE 

6. PURITY & CLEANLINESS 

7. CONSISTENT HIGH QUALITY 




















DAIRY WAX 


Start packaging extra profits now! You profit 
from your packages when you use Penola 
Dairy Wax (Tervan 2850), for seven reasons. 


Penola Dairy Wax is approved by the Ex-Cell-O 
Corporation, Pure-Pak Division, the leading 
manufacturer of milk packaging machines. 
Your carton’s appearance and performance 
reflects the quality of the product inside. For 
extra profit, specify Penola Dairy Wax. 
Shipped in easily handled containers from 
nearby storage centers. 


FREE TECHNICAL ASSISTANCE — Write or call Penola for assistance with your 


February, 1954 


WAXING PROBLEMS. Our technical experts 
will be glad to assist you. 


NEW YORK « CHICAGO « DETROIT 
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Quartage Sold $25,000 



































EXHIBIT B Cost thereof 
Balance Sheet 
Going Replace- $25,000 
concern ment Offer Offer Trucks Sold $ 9,000 
Items value value No. 1 No. 2 Cost Basis 8,000 1,000 
Accounts Receivable $ 5,000.00 $ 5,000.00 $ 5,000.00 $ 5,000.00 —_—_—_ 
Inventories 1,000.00 1,000.00 1,000.00 1,000.00 Receivables and Inven- 
————__— tories $ 6,000 
Real Estate, Plant, Equip. $60,000.00 $66,000.00 $60,000.00 Cost Basis 6,000 
Depr’n Reserve 10,000.00 11,000.00 10,000.00 ——_ 
‘nlsiagiinen eetsihiaiediapiadiante a —$—$—$—$$___— Other Fixed Assets $45,000 
Net $50,000.00 $55,000.00 $45,000.00 $50,000.00 Cost Basis 50,000 5,000) 
Trucks $16,000.00 $18,000.00 $18,000.00 $16,000.00 Net Gain $21,000 
Depr'n Reserve 8,000.00 9,000.00 9,000.00 8,000.00 7 
ameamneeneance iaiate _ = ceutuecleeainiaeans John Doe, who made offer No. 2 
Net $ 8,000.00 $ 9,000.00 $ 9,000.00 $ 8,000.00 has a somewhat different slant. He 
Quartage (2500) $25,000.00 $20,000.00 wants to take over and operate the 
Goodwill 8,500.00 business as is. He is willing to tak 
, os over all recorded assets at book values 
Total Assets $64,000.00 $70,000.00 $85,000,00 $92,500.00 9 
Current Liabilities $14,000.00 $14,000.00 $14,000.00 $14,000.00 He is willing to pay only $20,000 for 
Net Worth - Jan. 1 $45,000.00 the volume. us. World Wide’s $25.000 
Profit for Year 14,000.00 —__—_ — — : 
_ hae ene ; but he agrees that voodwill Is wortl 
$59,000.00 $8,500, and he will pay that for it 
Srawings 9,000.00 If his offer is accepted, the seller 
Net Worth - Dec. 31 $50,000.00 $56,000.00 $71,000.00 $78,500.00 gain will be $28,500, as follows 
Total Liabilities and Cap. $64,000.00 $70,000.00 $85,000.00 $92,500.00 Gain on quartage (no cost) $20,000 
Gain on Sale $21,000.00 $28,500.00 Gain on goodwill (no cost) 8,500 
= , P $28,500 
wants only the 2,500 quarts, and is the seller will take it with him, so it 
willing to take the trucks at replace does not appeal Second. note that No mention was mace ol tha Hqui 
ment values. John Doe wants — th fixed asset replacement values exceed dation of the current liabilities in 
whole works, and our seller wants book values by $6,000: $1,000) on either case, because no problem is 
about $100,000. He reasons he has 2 trucks. $5.000 on the rest of them connected with them. Ordinarily, it 
tangible stake of $50,000: he thinks World Wide. which made offer No. | the case of either offerer, the seller 
his volume is worth about $25,000 is willing to take the trucks at replace would pay off the liabilities. It doesnt 
and he feels that he should tack on ment values, the receivables and in matter. If the buyer agreed to as 
about two years’ profits. Let’s compare ventories at stated values (they're sume the liabilities in either case, net 
different series of values, now, and see practic ally equivalent to cash), but it cash to the seller would decrease by 
what kind of fair value we can come has no use for the rest of the fixed the exact amount of the liabilities 
up with, and then try to turn that assets. It has agreed to let the seller Individual state laws usually have 
value into a market value. (Exhibit B dispose of them as best he can, on something to sav about. that 
Upon investigation, we find, first World Wide will take over the prop In the illustrated case, since both 
of all, that the seller had neglected erties at 10 less than their book offers are so close. some bidding be 
to charge himself with a salary. He values. as it thinks it can realize that tween World Wide and John Do 
works in the plant, manages the busi much on them at a break-up sal would probably start. Tf World Wide 
ness, and performs such other fun World Wide will pay $25,000 for the upped its) offer per quart by only 
tions as is usual to an Owner-manages quartage, the seller's figure Phe selles $3.00. it would meet Does figure 
It is decided that his services are will realize a vain of S$21.000 on this Whether it would or not and. if it 
conservatively worth about $7,000 pel offer, made up as follows did. whether Doe would go higher 
vear. Thus, the reported profit of would, of course, depend upon how 
$14,000 per year (assume this is also , badly each of them wanted the busi 
an average for the past five vears, that . Hess 
it may reasonably be expected to ( 
at \ . Wer. 1] dl 
continue) is overstated by $7,000 his somewhat r-simptiti 
; 7 ' : ' , elie ve most 
Actual net earnings are only $7,000 ustration points up, LT beli 
Th: . ‘ t yYPOnne hactors be « 
per vear. This business should be abl f the commoner factors to 
to earn 12% on its net investment sidered when a sale is contemplated 
($50,000), which would vield it $6.000 One final bit of advice mn oe 
per year, The extra $1,000 per veal UENCE UTE ct unteu e musts, and 
are goodwill earnings. Capitalized at ippraiser could be a help 


12%, this $1,000 is worth $8,500 It should hy rep ited! | think. that 


Which becomes the asset goodwill. the term value all by itself is mean 





Let us examine now the two offers ingless. Be sure that vou know. the 


lirst, note that the asset cash does = G purpose for which the figure will be 
not appear on any 


balance sheet A used when you attempt to arrive at 


Naturally, the cash will not be sold DARN THIS ISLAND Route J” 


value for your plant 
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= MM) When your bottles sparkle with cleanli- 
rt] hess and youl produc | looks its pure and 
for it sparkling best... what better way to 
ler sell more milk? 
Diamonp has the answer to crystal- 
000 clean milk bottles every day. It is Hardnoa 
500 "2 
Laer Soaker Alkali, a compl te. eflicient. eco- 
500 nomical bottle washer that gives vou 
liqui top cleaning value at the lowest cost. It 
les 1 is effective in either soaker o1 hyvdro- 
em i soaker-ty pe washers 
ly 
ms Hlardnox softens water by converting 
seller 
hard-water salts into a fluffy substance 
oesn t 
i ala which is held suspended in the solution 
net The salts can’t adhere to the machine or 
se by the surface of the bottles There's noth- 
ities ing left but clean, clear glass to show ofl 
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And who can resist that? 
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INCK MILK 


advertise — the 


used to 


trucks are 


produc t, appear 


ance Is impertant. Since the 


product advertised has always been 
associated with Cleanliness and Sanil 
tation, Cleanliness is probably more 


mniportant than on any other ty po 
truck most milk truck 


operators think the wav to keep trucks 


Unfortunately, 
clean is) to put thre pressure on the 
washer without any clear understand 
ing of what he does or what he is up 


avast 


What 


brass looks out the window one day 


ustrally happens is that the 
and sees one or more dirty trucks. The 


result is a lot of arm waving and 
perhaps some unpleasant conversation 
with the shop foreman. So at — the 
other work, the trucks 


are kept cleaner until the work load 


expense ol 


catches up and the trucks get) dirty 


again. Then the whole cvelk begins 


all over again. 


It never seems to occur to those 


ih charge that a thorough mvestiga 
tion of the washing process should be 
made. Washing seems like 
job, but that 


inexperience of those doing the think 


a simple 
is only because of the 
ing. Washing trucks is an EXPEHsive 
operation these days, and as such, it 
deserves an investigation by 
who is paid to. think. 


someone 
Don't 


He was not hired to be 


blanne 
the washer. 
a mastermind. He hired to do 


told. Ile 


that very well. 


WilS 


what he is probably dloes 
Poor results are usually 
the product of neglect by the brains 


department. 


lor instance, if the feet is too small 


to make one of the elaborate mechan 
1¢ al wash rN econ mrical, has UHV OM 


the truck 


Did anvone ever 


ever made a study of how 
can best be washed? 
determine what equirment the washer 


should have to do the job prope rly and 


48 


follow through to see that he got it? 
One such study of an operation where 
one man must keep 20 trucks clean 


shows the following list. 
1 fountain brush 
| reservoir brush 
| lightweight length of hose 
1 shut-off pressure control valve 
1 water-air pressure gun 


| garage apron 


| pan knee boots 
1 wheel spoke brush 
1 short handle brush 


2 3-gallon pails 
1 55-gallon drum 


1 putty kivife 


Next consideration is that of clean 


ing compounds. The three important 


factors to be considered are: (1) will 


the cleaner do the job rapidly and 


) 


efficiently: (2) will it) damage the 


paint; and (3) will it have a_ toxic 


effect upon the washer. This is not a 
simple problem, and you cannot ex 
pect the ordinary washer or shop tore 


man to settle it. 


Some fleets preter to attack this 
part of the problem by laboratory 
analysis. Others work closely with 
reliable suppliers. Phere IS a wict 


variety in cleaner effectiveness, and 


the best is none too good However 
to get the best requires careful selec 


tion, and the use of it pavs dividends 


Most likely 


WW hole aswel 


one cleaner is not the 
Do vou want to wash 
the wheels and running gear with the 
same compound that you use on the 
light color paint of the body? I doubt 
it. In the first place, the wheels get 
extremely dirty, and the undercarriage 
gets coated with grease. The problem 
of cleaning is quite different from that 
of the body covered mostly with road 


haze 


Truck 
Washing 


After the cleaning Compounds have 


been lec ided upon has thiN OTN Ith 


structed the washer in the right 

to mix the cleaner with water or kero 
scene as the Case Pyhet\ be? Has aul nie 
told him to use small quantities of 
the mixture in a pail rather than dip 
into the 


mix dirty after one or two jobs? 


drum and have the whol 


The third important phase of keep 
ing trucks clean is the scheduling of 
the work. 


and then some thought. It 


Phis requires a time stud 
is seldom 
necessary to wash a truck completely 
every time it gets onto the wash rack 


Depending upon condition, a com 
plete wash may be alternated with 


About 


desirable to steam 


rinse or two rinses. twice a 
vear, it will be 
clean the undercarriage and engine 
but no one would suggest this as part 


of a routine wash job 


The exact requirement of a com 
plete wash job and a rinse job should 
who has to 


be outlined to the man 


One 


seldom done is because no one knows 


do the washing. reason this. is 


exactly what he wants. You cannot 
cut the cost of getting better jobs until 
want and how 


fleets 
worked 


vou know what vou 


often you want it. Ino lerge 


where the routine has been 


out, the results are compl tely satis 
factory When the idvertising mht 
ager wants cleaner trucks, the fleet 


operator can usually tell him yust hon 


much it will cost to get them 


In some smaller shops where ther 
trucks to 


automatic washers, life 


justify the 


hits bx Cl mac 


ire not enough 


much easier for the man who does thi 


washing by al shop made devi 


It is simply an inverted U made of 
pipe of sufficient dimensions to permit 
a truck to be driven through it. Th 
pipe is connected to a water line and 


Please Turn to Page 119 
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MODEL 21 — 127'2”’ Wheelbase 
MODELS 33 and 37—115” Wheelbase 





Ready to paint and Put 
Right on the Routes 


@ THREE insulated and refrigerated Divco models were announced 
under development last March. They are now in regularly scheduled 
production. These are complete units in every sense! Two types of 

” ” refrigeration are available, namely AMMONIA with a valve con- 
- 2 Wheelbases 15 and 127% a, and FREON with a ny i RE 220-volt, single-phase 
compressor and condenser unit, mounted on the low floor behind 
the driver. Customers requiring 220-volt, 3-phase power can be 


; Self Contained Freon Compressor 


or Ammonia Plant Connectors supplied with a one horsepower motor of that capacity. These 
Divcos are completely insulated. The front bulkhead employs two 
» Roof, Sidewalls, Floor, Doors and sliding doors. Stamped steel rear doors provide easy driver access. 
Bulkhead Insulated “ULTRALITE", a fibre glass product, provides insulation, with Styra- 
‘ foam in the floor. We suggest that you place orders promptly to 
> Complete with Holdover Plates get early attention. 


DIVCO CORPORATION—MAIL ADDRESS: P. O. BOX 3807, PARK GROVE STATION, DETROIT 5, MICH. 
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CORROSION OF DAIRY METALS* _ | 


By H. L. MITTEN, JR. 


H. L. Mitten, fomerly a member of the dairy engineering staf 
at Ohio State University, is a research engineer with the Creamery 
Package Manufacturing Company. This discussion of corrosion 
marks the third time that Mr. Mitten has had a feature article pub 
lished in the American Milk Revieu 





Heil 
sanite 
seals 
clean 
the n 

which would give us a life-time mate quate supervision, and a natural lack 
rial and which would not affect the of technical understanding on the part 
Havor and other qualities of our dairy of an overworked management. and 
products. In 18-5 _ stainless steel, in with the advent of in-place cleaning 
troduced to the dairy industry only we have found to our dismay that the 
L MITTEN aR about 20 years ago, we found a metal precautions listed in equipment manu 
f. > that almost gave us the answer to ou facturers instructions were put there 
dreams- almost, but not quite. 18-5 for a purpose and that they meant 
stainless steel has become known to something. 
»O ON t lairy t ai ; ttible ji 
I RY of the dairy dus ry dairym« nh as an indestructible metal Wiel, tka diliabiins eeneststed wth tes 
is literally falling apart—this is This, however, is not quite the case a 
high-cost, low output labor forces ing 
true of industry at large. Cor Although IS-S stainless steel is the ore’ 
‘ > io cleaned inh place methods advocated Ave 
rosion costs are high. The loss to in most corrosion-resistant metal now . . abe 
ies for sanitary lines sounded so good 
dustry is difficult to determine, but wWailable for dairy equipment, it is . + 
that without serious considerations of 
the most accurate estimates for the subject to attack by corrosive agents . . 
; aii? their advantages or disadvantages 
U. S. put the annual loss at about under certain environments. Happily 7 
3% billions! these environments are controllable to “Talk presented at the Annual Dairy Con- 
» ponies ference, Oklahoma Agricultural and Mechani- 
We : i large extent by dairy operators. ‘ g 
e in the dairy industry have cal College, Stillwater, Okla. November 14- 
long sought corrosion-resistant metals With labor in scarce supply, inade 16, 1953 








Electrolyte Cathodic Area 1 














e 
pai ( Passive) . 
| t 
d 
. . bd . 
— Oxide Film 
PALA 
1 Active metal 
H™ =Hydrogen ions 
+ . | 
M'<Metal sons 
Annodic Area @ = Electrons 
(Active) MOH= Metallic hydroxides 
OH = Hydroxyl radical 
Development of a pit beneath a particle: Corrosion begins as an the cathodic area. The hydrogen ions receive electrons at the 
oxygen cell and continues as a galvanic cell with the exposed cathode and form gaseous hydrogen molecules. The metal ions : 
active metal as the anode, the passive metal as the cathode, form hydroxides or salts, depending upon the metals and elec- 
and the metal between the areas as the conducting bridge. Metal trolytes involved. The chemistry of this type of corrosion is sel- P 
ions go into solution, forcing hydrogen ions to “plate out” at dom as simple as indicated in this diagram. 
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Heil manhole is the simplest and | 
sonitory known. Cover swings in and out}]® 
seals quickly, is easily disassembled foreu | 
cleaning. Wide stainless steel collar frames Pe | 
the manhole and protects tank finish! j 
iL dack 
| 
¢ part ot | 
and re 
aning F ; 
at the j 
manu . | 
there ! 
meant 
\ wil Pen — ! MORE EFFECTIVE 
1 orrugate: sections are so secure vse@g” 
' together by Heil’s exclusive holl-ane weld-™ ! HEAT TRANSFER 
orces, ing process that they have withstood refrigef) } 
, erating gas pressure of over 1600 p.s.i.”m | 
ated Average operation calls for pressure off EASIER CLEANING 
good about 40. ae 
ms of . ' GREATER STRENGTH 
tages 5 on * 
% ; ‘ DESIGNED TO ANTICIPATE 
‘ ia | SANITARY TRENDS 
»chani- { o ere *, 
er 14. { : . ° 
aS 
. a A ® Heil “Coolerized” tanks give you all the 
* ‘i 0 most practical design features which make them the safest, simplest, 
most efficient refrigerating tanks in the Industry. You can be sure of 
ee long years of dependable service and of meeting future health depart- 
erated. It is perfectly smaoth, —_e ment standards, instead of obsolescence in a few years’ time. 
we t t it i ° i ° ° . ° ° 
a rr Remy oge poy he Heil “Coolerized” tanks are available in three models, each with 
i tank is safer to walk on, and there is no : : ° : H 
j donger of the last dreinege of milk or rinse a different proportion of cooling surface for moderate, intermediate 
m ' a ar oe ae See or fast cooling to meet a variety of conditions and purposes. Heil 
cooling tanks are also offered in other types such as Sweet Water 
(closed-pressure or spray-pipe). Since Heil makes all kinds you 
always get the tank to fit your particular needs. Send for Bulletin 
MST-50240 for full details. Heil also builds rectangular tanks which 
can be accommodated by a limited area. MST-41 
THE aida CO, 
| Dept. 3524, 3035 W. MONTANA ST. - MILWAUKEE 1, WIS. 
Compact design of Heil's space-saving, safe Factories: Milwaukee, Wis. - Hillside, Mm. J. 
' ous te at ean aes oe Sales Offices: New York, Union, N. J, Washington, D. C., Atlanta, Cleveland, Milwaukee, 
} industry. The factory-assembled ‘*pockage”’ Detroit, Chicago, Kansas City, Denver, Dallas,, Los Angeles, Seattle. 
des | requires minimum local pipe fitting. 
i 
' , a 
he . = 
ns " ba 
BC- 
el- 
lew February, 1954 51 
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This is a greatly enlarged view of extreme pitting of 


FEO 


stainless steel. This is typical of 


extended corrosion beneath heavy rust and mineral deposits. 





This photo shows corrosion of stainless steel where a patch of the passive oxide film has 
been removed and not allowed to repair itself. Corrosion caused by brines begins this way. 


they were applicd to processing equip 


ment, sometimes with great success 


and sometimes with disastrous results. 
The latte 
the 


most often occurred where 
equipment was inadequately 
cleaned, was not allowed to. ait dry, 


or where acid 


cleaners and. chlorine 


solutions were not properly used. 


The Process of Corrosion 
Metals and their 
vert to 


allovs tend to re 


one or more forms in) which 


they are found in their natural ores. 


Eventually they will do this. Man has 


discovered no way to prevent. this 
earth-to-earth return. By skillful met 
allurgical processes and by proper 


Yo 


care, Man can prolong the process by 
slowing the rate of corrosion. but he 


can not completely prevent it. 


Corrosion is an clectrochemical 


the metal « 
the 


reachion may 


process which destroys 


alloy by reaction between metal 


and its environment. The 
the 


(1) non-metallic solids such as sulfur 


be between metal on 


alloy and 


2) liquids such as acids or wate 


or (3) gases such as chlorine and air. 


In the most common form of cor 


rosion ly the electrochemical process, 


there is generally an anode, a eath 


ode 


and an electrolyte. By an ex 


change of electrons, 


atoms of metal 


and ions in the solution (usually hydro. 


gen ions) replace each other. fons 


are 
atoms having an electrical charge oy 
them. If, when the metal atoms and 


solution ions replace each other. 


hydrogen evolves or a 


Gas eC ond 
chemical change takes place that 
hydrogen and oxygen combine to form 


water, the metal particle goes into 
solution. As this is repeated millions 


of times, the metal surface is « 


rroded 
away. 


Some of 


are: 


the factors in) corrosion 


1. Acidity of solution 
2. Aeration and oxidizing agents 
3. Temperature 


t. Velocity 


5. Effect of films 


Generally acid solutions are more 


corrosive than neutral or alkaline solu 


tions. This is true because acid solu 


tions contain a surplus of hydrogen 
atoms: and the more acid, the mor 
active are the hydrogen ions. Som 


metals, such as zine, are corroded 
more rapidly in alkaline solutions 
With dairy metals, acidity is the im 


portant condition. 


Air which has become dissolved in 
a corrosive solution can 
the 


pending upon the metal. 


increase oO} 


decrease rate of corrosion, de 


Air and oxi 


dizing agents supply oxvgen which 


combines with some hydrogen ions 


and permits metals to corrode which 


might otherwise resist. this action 
With Monel, nickel and Iconel, hy 
drogen gas does not easily evolve 
Air or an oxidizing agent must usu 
ally be present before corrosion can 
harm their surfaces. With stainless 
steels, however, oxidizing agents 1 


tard the corrosion rate. An oxide film 


forms which protects the metal under 


it from. further corrosion. 


Rising 


temperatures usually in 


crease the rate of corrosion. Excep 


tions occur when the te mperature rises 


high enough to drive off dissolved 
tir Which may slow corrosion. Tf all 
the air were boiled out of a dilute 
sulfuric acid) solution, the corrosion 


rate of Monel in that solution would 
drop greatly, hut stainless steel would 
than 
there 
would be no oxygen to help the stain 


corrode much more rapidly 


usual. This is true because 


less form its passive oxide film. 


When velocity of contact between 


the metal and solution increases, rates 
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YOU CAN TRIPLE YOUR 
Sei th DRINK SALES 








ground; 54 by 54-inches 


; ‘ 
gothrin Taffateen Plastic Luncheon 

aN” Cloth — $1.39 Value 
Green and gold on ao 
sparkling white back- 
with the purchase of 2 quarts of deli- 
cious Johnston Chocolate Drink. 


Already a success in every test! 


ONE DAIRY sold 2600 luncheon cloths — 5200 quarts of Chocolate 

Drink — in only 3 days! 

OTHER DAIRIES report they have doubled and tripled their sales of 

Johnston Chocolate Drink ! 

These tests prove it... customers can’t resist this tremendous bargain. 
I & 


That’s why it will pay you to get in on this big, pre-tested promotion 


now. Remember: once your customers try delicious, refreshing and nu- 





tritious Johnston Chocolate Drink they'll probably keep right on buying 


it. So get the full details from your Johnston representative today! 


ROBERT A. JOHNSTON COMPANY 


MILWAUKEE, WISCONSIN HILLSIDE, N. J. 
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of corrosion usually increase. Under surface (normal state with oxide film galvanic cells. Materials grouped to 


high velocities. protective films may ind the active metal which becomes gether have no strong tendency + 
be removed or prevented from form exposed when the passivity is de produce galvanic corrosion. The far 
ing. This is very important in the stroyed. If small patches of the pas ther apart, the greater the tendene 
forced circulation of acid dairy sive film are destroyed or penetrated 


cleaners ind an electrolyte—this includes mois ' = we ot renee intinenced 
— wv the relative areas of the anode and 
The effect of films has been men ture-bearing salts or dust—is present, thod \ le of th nm 
: ; : , cathode. n example oO 11S i ple 
tioned. A film which only partially current flows through the metal. and f steel of , | ap 
; , ot steel of one square inch coupled 
covers the exposed metal may permit metal dissolves from the active or an t f 50 . incl ar 
q ; - : ae 0 copper of 50 square inches would 
localized corrosion of uncovered areas odic areas. Soon a cavity or pit is Ay . sr 
ho id. Pit c . corrode about fiftv times faster thar 
It can also permit a more rapid type rmed. Pit corrosion is caused by the if th | 
j : ‘ : i 1 areas were equal. 

of electrolytic action which corrodes common types of corrosion listed as | 





- 
away areas under the patches 1. Galvanic Corrosion Your equipment manufacturer has SV 
: taken this into account in his desigy : 
Stainless steel re-forms. its passive 2. Contact and concentration cell | . . } ” 
film when dry and exp 1 to tl © i ey ee See oe 
an expose Oo . ; . i as ‘ 
ane 1 , | ie } orrosion caused by strav elec ment exercise care in connecting pip 
atmosphere. ie longer the period of trical currents from power equip ing or other equipment made of mate 
exposure, the better the passivity , 1 j ) . 
| ment rials other than stainless steel 
Concentration cell corrosion is more 
rapid and destructive than ordinar 
corrosion. It takes place at hidden 
spots such as In crevices, beneath ce 
posits of soiling material, and in 
equipment kept moist and closed t 
the atmosphere for long periods 
Galvanic Series of Metals and 
Alloys* 
In Flowing Sea Water 
Magnesium Alloys 
Corroded-End 
Zine 
Anodic or 
least Noble) Aluminum 25 
Cadmium 
Aluminum 175-7 
Steel, Iron 
Cast Iron 
410 Stainless Steel (Active 
50-50 Lead-Tin Solder 
18-8 Stainless Steel Type 304 (Ac 
tive) 
Rust deposited on moist 18-8 stainless steel by a mild-steel sanitary fittings wrench which = — 
was left overnight on the wet surface. If pitting is to be prevented, the rust must be 
removed promptly Tin 
Nickel (Active 
leonel (Active 
Types of Corrosion in Dairy 1. Pitting by chemical action such ; omnes 
Equipment is with drv « hlorine ¢ is. or com Bronzes 
| , a Copper-Nickel Alloys 
Because of recent trends in clean nation of types above — 
i7i , Protected End Silver Sold 
ing and sanitizing dairy processing Guleanice Corrosion takex ies etected Gnd Sitv ers 
equipment. the remainder of the dis when: 1) two metals of differing no ae — Pan car 
cussion will be confined to types and bility (resistance to chemical action — 
. ° , . 4 on 
examples of corrosion which mav vx« ire in electrical contact ind 2) both 18-8 Stainless Steel Type 304 (Pos 
, : . : : = , sive 
cur with stainless steel ire submerged in an electrolyte. In 160-3 Saini: Sel Type 3° 
| Passive 
As stated before. stainless steel ordi — oS CnVeem the less noble * This” series was taken in port 
narily forms a protective oxide film metal corredes mor rapidly than if — Bo we hig — 
when in contact with ait This is re it were submerged by itself. The more tional Nickel Company, Inc. and 
P . . : is used with that firm’s permis- 
ferred to as passive stainless steel, or noble metal corrodes more slowly than — Although a series, fe 
. . ‘ , it wou ‘re . . . ased on tests made in flowing 
stainless with passivity. When the , — if it were submerged by it sea water, the relative positions 
—_ . self. The vreate , ‘oranne of the metals and alloys would 
passive film is broken or removed bits , a iter the difference in not change appreciably in en- 
from small patches, pit corrosion may 10 ‘ itv of the two metals, the stronger a prod } 
oe : : is the te ‘ne o . mnermnel 
occur rapidly if the enviroment favors ee a ene ee The tendency of metal t x int 
. ° 6 ; "TiC ( ‘ta oO go tO 
spegites op _— Pit corrosion It is possible, by consulting the solution ic influcaced tw the concen 
is a result of a relative arge diffe . ic Serie . 
: oe ly large differ Galvanic Series, to determine the tration of the metal ions in the con 
ence » > _ ss : , 
ce in potential between the passive tendency of metals or allovs to form tacting solution. The lower the con ~ 
54 
American Milk Review F 








XUM 


ed to 


nev te 
The far 
lency 


tnenced 
le and 
t piece 
coupled 
Ss would 
eT than 


rer has 
design 
equip 
ng pip 
f mate 


IS more 
rdinar\ 
hidden 
ath de 
and In 
sed to 


rds 


and 


304 (Ac 


ype 316 


4 (Pos 


pe 316 


in port 
repored 
Interno- 
ne. and 
permis- 
‘ies is 
flowing 
Ositions 
would 
in en- 
} prod- 


. into 
ncen 
con 


con 


view 





XUM 






vmbat or KQuallity- 


In 1879, when Thomas A. Edison invented the incandes- 
cent lamp, he not only brought light into the world, but 
with it, changed the egg-buying habits of discriminating 
housewives. In those days, when eggs were candled, the 


proximity of the egg to the flame left a small carbon ring on 





the egg. Housewives, recognizing the carbon ring as a sym- 


bol of quality, sought eggs with this distinguishing mark. 


Today. eggs are “candled” with a specially designed 
lamp which at a glance enables the egg candler to ae- C 
curately determine the quality. The egg carton has re- 
placed the carbon ring as a s) mbol of quality. The dis- 
criminating housewife instinctively reaches for eggs 
packed in a Self-Locking Carton, recognizing in this 


package a product long associated with ege packers ol 





established reputation. Like grandma, she, too, looks 


for the symbol of quality... and buys with confidence. —— 








, = o 
+g evshion ¢ 


f 


SELF-LOCKING CARTON CO., Division of General Package Corp., 585 E. Hlinois St., Chicago 11 
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centration, the greatet the tendency ot 


the metal to dissolve. If the concen 


tration of metal ions at one point 


near the metal surface is much highe 
than at another point, an electric cu 
rent will flow 


through the = solution 


from the point of high metal ion con 


centration to the metal at the point 
of low metal ion concentration. Metal 
at the low concentration point is 
anodic, and pitting occurs there. This 


cnvironment during 


does not. exist 
processing while the product IS MON 
ing, but it may easily occur after pro 
cessing or cleaning if the surfaces rr 
length 
of time as in cleaning but not open 


main wet for an appreciable 


ing for drying such equipment as. ice 
cream treezers plate heat exchangers 
and pumps 

Oxvgen 


concentration Can Cause 


COTTOSION nh a similar 


manner. Cur 
rent flows from the metal to the point 
olf low 


oxvgen content. The metal at 


this low oxygen content point is an 


Chis 


Corrosion is Common nm dairy 


odie 


and pits readily. 


tvpe ol 
equip 
ment which has not been adequately 
cleaned and dried. Particles of milk 
solids produce an area of low oxvgen 
beneath the 


moisture surrounds this area 


concentration solids. If 


the oxy 
gen concentration cell is set up, and 
pits form beneath the dirt particles. 
Pits, once started, expose the active 
metal within the pit, and a galvanic 
cell is set up between this active metal 
Such corro 


sion progresses very rapidly 


and the passive surface. 


Differences in concentration of dis 
solved salts such as sodium chloride 
calcium chloride and the common hy 
pochlorite sanitizers also produce con 


centration cell 


corrosion with 


rapid 
formation of pits following. This is 
especially SO where these soluti mS lic 
statically during non-processing peri 
ods or as a result of negligent expo 


sure to chlorine or chlorine salts for 


periods in excess of 30 minutes. 


Manufacturers of dairy equipment 


are eliminating crevices and providing 
eliminate 


| he final 


prevention of this type of corrosion 


easily cleaned surfaces to 


concentration cell corrosion. 


depends upon the prudent exercise 


of properly supervised cleaning and 


sanitizing procedures. 
Stray Electric 


nected clectrical equipment which is 


Currents trom con 


improperly grounded mav set up gal 


vanic corrosion and cause greatly 


accelerated pitting. An illustrative 
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example of this occurred some time 


milk tank 


pasteurizel 


a 30-gallon raw 
HTS1 


being 


ago when 


used with an Was 


detective because 


had 


the bottom. Inspec tion of the installa 


returned as 


numerous small pits formed. in 


tion revealed that a small liquid level 


control with a single element 


was 
being used in the tank. Proper provi 
sion for grounding the tank had not 
been made. The single element was 


control 
This 


tvpe of corrosion may be avoided by 


replaced bv a two-clement 


which eliminated the trouble. 


grounding currents which tend to pass 


through stainless steel equipment 


Pitting by direct chemical action is 


t rare occurrence in dairy equipment 


except for action with free chlorine 


from improperly used sanitizers. Most 























“ONE CHOCOLATE MILK, COMING UP!” 





pitting which results from chlorine 


and chlorine sanitizers is probably \ 


combination of concentration cell and 


galvanic. cell 


corrosion, for chlorine 


highh 


100 series stainless steels used by most 


salt solutions are ionized. The 


manufacturers for product contacting 


parts which must be hardened are 


pitted in fifteen minutes by exposure 


to chlorine sanitizers containing from 


50 to 200 ppm. of chlorine. The 300 
series stainless steels are pitted by ex 


posure of two hours to such = sani 


tizers. Even chromium mav be. cor 


roded by moderate exposure to strong 


chlorine sanitizers. 


Brine refrigerants contain chlorides 
which tend to dissolve the protective 
steel. Once 


s penetrated, corrosion 


oxide film on_ stainless 


the passivity 


in sodium or calcium chloride is rapid. 


Where these refrigerants ai circu 
lated through plate heat ex ingers 
passivity of the stainless steel may by 
prolonged somewhat if brines ar kept 
alkaline. bear an inhibitor nd the 


plates are thoroughly cleaned after us 


and allowed to be open to the air. 
An example of an actual corrosion 

problem may clarity the principles just 

explained. A stainless steel re eiving 


vat in a milk plant was showing mn 
After thes 


a mild det rgent 


merous rust spots. spots 


were removed with 


it was found that a number 


small 
pits existed in the stainless 
Shortly after this, the 
appeared. This seemed to indicate ck 
steel. This p 
substantiated bv the fact that 


urtace 
rust spots rr 
fective stainless 
Was 
recommended cleaning practices wer 
being followed ind appeared t have 


ilwa S been followed. 


Further investigation disclosed that 
the vat cold 


a water line that contained iron 


was rinsed with water 
from 
particles, and some of the se partie les 
bottom of the vat 


resulted in pit 


remained in the 
| his 
galvanic 


ind the 


corrosion trot 
action between the particles 
moist surface of the. stainless 
steel. The partic les also caused a low 
them 
Once 


the passive oxide film of the stainless 


oxygen concentration beneath 


to set up a concentration cell. 
was broken through, the corrosion at 
tack penetrated deeper 
After 


the pits 


and deeper 
the source was discovered and 
were polished out of the 


stainless, no further 


rusting or pitting 
Was experienced. 
| SC steel 


leaves particles of steel which are dit 


if ordinary wool 


otten 


ficult to rinse off and which can cause 


pit corrosion similar to that yust ck 


N¢ ribed 


Occasionally a steel or iron wrench 


is left lving overnight on a damp stain 


less steel surface. The next dav rust 


from the wrench deposited on the 


stainless records the deed of the ne g 


ligent worker If the rust is not. re 


moved at once pitting of the stain 


less beneath the rust mav_ be gin 


Prevention of Corrosion of 
Stainless Steel 


Che prevention of corrosion in stain 


le SS steel dairy 


equipment can be 
three instructions 


clean all 


all particles 


summed up in 


1. Properls surfaces ol 


following manu 


facturer’s instructions. 


Please Turn to Page 118 
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tainless 


La low 


the Wherever the 38 mm trend develops, 


Once 
Hainless 


ee there’s a noticeable preference for 
te one milk cap because it has every 


feature dairies need and want -- 


of The\cap with all three: 
——$—<$—___ 
stam - no 


The high capping efficiency you get with P-38 Housewives everywhere have shown they approve 
es ol Dacro not only eliminates costly, time-consuming of Dacro’s neat sanitary appearance. They like the 
nanu delays due to cap trouble but gives a smooth and protection this milk cap provides. They are enthu- 
simple operation that speeds up all of your other siastic over its convenient hand removal and the 
equipment. With P-38 Dacro you turn out more perfect re-seal it makes. 
cases per hour at considerably less cost per case. 
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rRODUCTS AND 


PROBLEMS 





W. S. Rosenberger and V. II 
Nielsen, both Assistant Professors 
of Dairy Industry at Towa State 
College, are 
month in the 


conducting each 

“Review” this 
question-and-answer department 
on problems which develop in 


dairy products manufacture 
Readers should submit their 
questions directly to either Prof 
Nic lsen 
Department of Dairy Industry 
lowa State College, 


Rosenberger or Prof 
Ames. Towa 


Cream Neutralization 


QUESTION—For some time we 
have been using caustic and a soda 
neutralizer, but the brand of the 
latter which we have been using 
is no longer available. Since we 
are having to make a change, we 
thought perhaps you could advise 
us if there are any new develop- 
ments in neutralizers which we 
ought to try. 

ANSWER-—In response to your in 
quiry, IT am sending you enclosed a 
reprint of a paper’ containing much 
of the practical information on cream 
neutralization which is available to 
date. I do not believe that anv funda 
mental developments have taken place 
in this field since the publication of 
the above-mentioned paper. The chief 
problem in handling sour cream is 
still that of reducing the developed 
acidity so that the reaction in the 
cream at the time of churning or in 
the serum of the finished butter is 
approximately equal to that of sweet 
cream (pH 6.6-7.0) and so that the in 
evitable by-products of the neutraliza 
tion reactions interfere as little as 
possible with the natural flavor char 


acteristics of the butter. 


For this purpose, nothing better has 
been found yet than the hydroxides 
and carbonates of sodium, magnesium 
and calcium. Perhaps one reason fot 


this is that these elements are natu 
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rally present in milk and milk prod 
ucts. That does not mean, of course, 
that sour cream which has been neu 
tralized to the acidity of sweet cream 
has been. in everv respect. returned 


to its original — state because by 


products of the neutralization such 
as the sodium or calcium salts of lactic 
or butric acid are still in solution and 


off-flavor, as 


other com 


will contribute to the 
will small amounts of 
pounds resulting from bacterial growth 


in the cream. 

Essentially then, we may divide the 
acid reducing materials for use in 
cream into the “soda” and the “lime” 
tvpes and as vou read the enclosed 
paper, you will find that this is a con 
venient and logical division since the 
different re 


sults when applied to sour cream. 


two types give slightly 


I notice from vour letter that vou 
were using “caustic. and a soda neu 
tralizer. Well 


using two soda neutralizers.§ sine 


ictually vou have been 
‘caustic’ or “caustic soda” is sodium 


hydroxide. Unless you are dealing 
with very sour cream, there is no good 
reason why vou should not be ibl 
to do all the 


tic soda alone or with some other soda 


icid reduction with caus 


neutralizer. | am sure the result would 
be the 


ions in both cases 


Same, since vou add sodium 


Caustic soda has a couple of dis 
advantages. First. it is highly corro 
sive and will do damage to tinned su 
clothing and _ skin if 


faces, paint 





Bird, E. W. “The Manufacture of Butter 
from Sour Cream.” National Butter and 
Cheese Journal, 36, Nos. 5 and 6, 1954. 


Second it 


evolves heat when put in solution, and 


spilled directly on these. 


this evolution of heat may be so vio 
lent that the operator may burn him 
self unless he takes the precaution ot 
plenty of it 
Finally, the 


caustic soda will absorb moisture trom 


using cold water and 


when he dissolves it. 
the air and will cake in the drum 


unless it is covered tightly at all times 


The other soda neutralizers (car 
bonates, bicarbonates, and sesquicar 
bonates) do not dissolve as readily as 
caustic soda, but there are some “mod 
“industrial alkalies” 


on the market which are mixtures in 


ified caustics” o1 
various proportions of caustic soda 
and sodium carbonate. They dissolv 
readily but are not as violently cor 


rosive as caustic soda itself. 


Sodium sesquicarbonate (a fused 
mixture of sodium carbonate and so 
dium sesquicarbonte is sold under a 
great varietv of trade names. Over the 
vears, it has become quite a popula 


icid-reducing compound despite the 


fact that it is probably more 


é xpel 


sive to use than any of the other avail 


ible materials That is because it 

i mild alkali, convenient to handh 
ind because ipparenth it results i 
i minimum of neutralized off-flavi 

in the butte 


If vour cream acidity is very high 
0.6% or more uo mav be justifie 
in using two different neutralizers, but 
in that case. one of them should bi 
i. lime neutralizer. The correct pl 
cedure would then be to reduce 40% 
f the excess acidity with lime and th 


ther 60% with a soda neutralizer 


American Milk Review 











XUM 





him 


0 a) ot 


ot it 
the 
trom 
lrum 


mes 


Cal 
Cal 
Vv as 
nod 
lic s 
S il 
oda 
olve 


COl 








2 


3 


TRUCK REFRIGERATION fits your needs best? 


CTE " 


6. 


DRAFT GEER SERVIC 














VALLEY FARM DAIRY COMPANY maintain below 
freezing temperatures using a Kold-Trux ‘Mobil 
matic’’ Unit with ‘‘Hold-Over’ type plates 
Power for the Kold-Trux Unit is derived from a 
live trailer axle so system operates whenever 
truck is in motion. 


MID-CENTRAL FISH COMPANY keeps 28 trucks on 
the road Monday through Thursday ll are 
refrigerated with Kold-Hold ‘‘Hold-Over”’ Plate: 

they have found this method most successful 
and economical in their type of operation 


Body by Batavia. 


HOLLANDER BEVERAGE CO. use a mounted com- 
pressor and four ‘‘Hold-Over”’ plates in provid- 
ing a truck temperature of 38 degrees. Under 
normal use the body does not lose over 4 
degrees a day... The body is built by the Ovens 
Body Company. 


MEADORS WHOLESALE FLORIST refrigerates this 
truck with a Kold-Trux Mobilmatic Unit and 
blower. This system maintains thermostatically 
controlled temperatures in the truck body to 
keep their flowers fresh and saleable. 


February, 1954 
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TRANTER MANUFACTURING, inc., 





Which method of 


There is no one method of truck refrigera- 

tion that is best for all purposes. The way you 

use one truck may call for a completely automatic 
refrigeration system while another truck might be 
refrigerated most economically by the hold-over 
method. Kold-Hold can solve your problems 

many ways. They will give you the right combination 
for your needs from such highsides as Kold-Trux 
Units, mounted compressors, or make-and-break 
assemblies, coupled to such lowsides as 
“Hold-Over” Plates, Thin Plates, Serpentine 
Quick-Action Plates or Blowers. 


Kold-Hold Engineers will be happy to analyze 


Which do you prefer? 


[) Mobilmatic () Hold-Over 


Look to Kold-Hold for the latest developments in Truck Refrigeration 


KOLD-HOLD ...... 


492 E. Hazel St., Lansing 4, Michigan 


yours your refrigeration problems and make recommen 
for the dations without obligating you in any way. Sim 
asking ply check the form below and attach it to your 
letterhead. 
Please check your business classification: 
CL) Meat C) Milk C) Ice Cream C) Frozen Food 
C] Wholesale C) Retail (] Over-the-Road 
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Nashville Firm Hits Promotional 


Jackpot Through Sealright Contest 


PTEMPTS on the part of manu 

facturers of dairy supplies and 

equipment to create consum 
er demand for their products are 
giving individual fluid milk firms 
some remarkable advertising oppor 
tunities. Purity Dairies in Nashville 
Fennessee, for example took advan 
tage of the national milk snapshot 
contest sponsored by Sealright, Inc. 
and brought home a barrelful— of 


bacon 


lhe Sealright contest was designed 
to promote the use of the firm’s Sealon 
bottle closures by creating an aware 
ness, and consequently a demand 
imong consumers. The contest was 
conducted on a national scale brought 
down to the local level by milk com 
panes, Sealright advertised the con 
test in’ national magazines, offered 
the prizes. and ran the contest. Indi 
vidual milk companies using the Seal 
right closure promoted the contest 


among their own customers 


It is hard to say who gets the 
most out of a contest of this nature 
By making the contest an attractive 
proposition to the dairy and to. the 
routeman, the Sealright people get 
literally thousands of people out 
beating the bushes for their prod 
ucts. They develop a close working 
relationship with their milk distrib 
utor Customers, create an apprecia 
tion of dairy industry — sanitation 
among consumers, and expand the 


market for their own product 


Ihe milk distributor, on the other 
hand, gets the powerful support and 
stimulus of a top drawer advertising 
campaign ato an extremely low cost. 
Actually, the only real cost to the 
dealer is what he decides to put into 
the program over and above the ma 
terial and effort supplied by the Seal 
right people in order to make the op 
portunity pay even bigger dividends. 
The dairy gets a wonderful door 


opener. If one of their customers 
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The Grand Prize winning photo. Young Susan Lee Allman, 20 months, will fight 
for a good drink of milk like the one her sister Toney Lee is enjoying so much 


The Allmans get their Grand Prize award from Miles Ezell of Purity Dairies, 

Nashville for winning the Nationa! Milk Snapshot Contest. Left to right: Susan 

Lee Allman, William T. Allman, Jr., Mrs. Allman, Carroll Lee Allman, Toney 
Lee Allman, and Mrs. Ezell 
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Recent photograph of 3-600 gallon Mojonnier Vats used 


Good as new after 12 years, 
2 PLANTS, 3 APPLICATIONS 


Bi Two of these vats were installed in 1941, in the Flint, Michigan 
plant of the McDonald Coop. Dairy Co. At that time, they were used 
to pasteurize ice cream mix and milk. In 1946, they were moved to 
the Chesaning, Michigan plant. The third vat was also installed at 
Chesaning in 1946. All three are now used to pasteurize, hold, and cool 
40% cream. 


B Records like this are common among users of Mojonnier Zone-Control 
Vats. Because Zone-Control Vats heat/and cool rapidly, on all dairy 
applications, they can be installed for one use, and later changed to 
another, with no loss in operating efficiency. Seam-welded construction 
gives them the extra strength to stand up longer under rugged dairy 
plant use. These advantages mean long range economy, and great 
flexibility in making plant changes. 


B With Mojonnier Vats you can be sure of good performance now, 
and ten years from now, on any dairy application. Their performance 


VAT MODELS AND DESIGN FEATURES PIONEERED 


taway View of Vat: Directed Mojonnier San- Propeller, scraper, 
‘ow of heat exchange mediums itary Power and offset agi- 
‘trough seam - welded chan- Units are clean, tators and wide 
els under pressure at high quiet, effi- selection of baf- 
Clocity provides fast heat cient agitator fles to fit all appli- 
ransfer. drive cations. 


is heated to 160° F., held, cooled from 160°-65° F. with 
to heat, hold, and cool 40°; cream at the Chesaning, 52° F. well water at 40 Ibs. pressure, and cooled from 65° dairies for this use. All vats equipped with scraper 
Michigan plant of the McDonald Coop. Dairy Co. Cream to 40° F. with 36° F. ice water at 30 Ibs. pressure. Cream agitators. Note removable drip-savers on outlet valves. 




























is used in ice cream mix by McDonald's, and sold to other 


has been tested and proven over many, many years, in hundreds 
of installations. 


WB For complete information about the performance and construction 
of Mojonnier Zone-Control Vats, call the nearest Mojonnier sales office 
or write for Bulletin 191. 


MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILL. 


Zone-Control VAT S 


Buy Mojonnier and be SURE 





AND DEVELOPED BY MOJONNIER BROS. CO. 


View of piping on Vacuum Pressure Vat (left), Zone-Control Vat 
bottom of Vat: Sim- right): Capacities from 50 to 1500 gallons 
plified steam and Hinged Cover and Vacuum Pressure models 
water piping speeds for heating with steam or hot water, cooling 
installation, im- with water, or both water and ammonia 
proves performance. Also plain jacketed and single shell vats 
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CAPETOWN, souty ArRica— 


DAIRY FARMERS IN SOUTH AFRICA'S 
EAST TRANSVAAL 
COMPLAIN THAT THEIR CATTLE 
ARE BEING STOLEN BY NATIVES WHO 
DRIVE THEM OVER 
THE RORDER To EXCHANGE 


WIVES. 


wo 
h Wie NEARLY THE END OF 
) 


THE |@t6h CENTURY, 






















THE SCOTS 
Ne AND IRISH BURIED 


THEIR. 
DEEP IN THE PEAT 0GS FOR 
AGING AND FLAVORING 


\r WAS STORED THERE 
FOR AT LEAST 


7 YEARS 


Wuie ALL SIA Pa J ee STATES 


(BOSTON, MASS., 
MILK, 


THE STATE OF 


VERMONT 


IS THE LEADING SUPPLIER, 














happens to win a prize, they hit a nessee, announces that its customer, 
real jackpot. They get the lion’s share Mrs. Frances Allman, recently — of 
of the goodwill that results from the Nashville, now of Rock Hill, South 
appreciation of sanitation and product Carolina, is the winner of the Grand 
quality that the contest develops. Prize in the Sealright Co., Inc. nation 
Best of all, however, is the exposurc wide milk snapshot contest 

to ideas and thinking from outside of the Allmans’ Grand Prize, posted 


the home organization. There is noth by Sealright along with 60 othe: 


ing like working with someone new national prizes ton the most interesting 


and something new to sharpen up milk snapshots, is a two-week all-ex 


one’s wits. pense vacation trip to Mexico City 


Purity Dairies took advantage of the and Acapulco, Mexico, for Mr. and 
opportunity afforded by this Seal Mrs. Allman and one of their children. 
right contest and landed a winner. It The trip to and from Mexico City is 
does not take much imagination to by American Airlines. 
see what this meant to Purity when The Contest was judged bv the Art 
one reads the following news release Staff of Collier's Magazine. 


that was sent out. Mrs. Allman said, “I just hoped. to 


Purity Dairies of Nashville, Ten win a camera that we wanted so 
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much. We certainly never expected 
all this and we don’t know what to 
say about our plans, except that we 


ure greatly thrilled and hope 


Can 

take that wonderful trip.” 
Mrs. Allman’s prize includes a set 
of Platt Airflight Luggage, $250 cash 


for the trip, and a complete wardrobe 
for herself from the famous Salinas 
Y Rocha Department Store in Mexico 
City. 


The Allmans were presented with 
certificates for their prize trip at 
dinner given in their honor by Purity 
Dairies in Nashville on November 27 
Guest of honor of his employer also 
was Purity Dairies Driver Salesman 
and Mrs. W. W. Hildreth. Mr. Hil 
dreth is the Driver-Salesman who 
delivered Mrs. Allman the entry blank 
which she used to win the .contest. 
Murs. Hildreth received a leather shoul- 
der bag from the Sealright Company 
for her husband’s distinction in that 


regard. 


Purity Dairies partners, Albert Gas- 
ser and Miles Ezell, were hosts at the 
dinner which was attended by the 
officials of the Dairy and their wives 
and driver-salesmen who had won 
contests at the Dairy and their wives. 
Sealright was represented at the din- 
ner by its Tennessee Representative 


Roger N. Medearis 


In all parts of the country winners 
of the 60 other major awards in the 
Sealright milk snapshot contest are 
being presented their prizes by thei 
dairy and by the Sealright Company 
These prizes are 35 sets of Platt Air 
Flight Luggage and 25 Argus C3-35 
mm. cameras with flash lamp, bulbs 
and case 

All customers of dairies using the 
Sealright method of sanitarily sealing 
and protecting the pouring surface of 
the bottles of milk were eligible to 
enter the contest and thousands of 
snapshots were entered, 

With verv little cost to itself, Purity 
Dairies became dentified with t 
national advertising campaign, with a1 
exotic trip to a foreign land, with im 
portant modern sanitary practices, with 
pleasure and happiness and good fot 
tune for Mr. and Mrs. Allman who 
might have been anybody, even you 
or me. It is difficult to think of any 


thing more powerful than these it 


gredients in an advertising and pro 
motional program. They certainly gave 


Purity something to talk about 
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50 cash 


aro The COX Filler 


Salinas 


— CANCO Paper 
ay Milk Containers 


Purity 

ber 27. A combination that will assure a win- 
. also ning sales hand. The Cox Filler, plus 
Ulesman Canco Containers, will give you a pro- 


ir. Hil 
» whe duction proven filling unit—a container 


y blank with sales appeal—satisfied customers 


ait THE COX FILLER 
—a fresh sales approach for new cus- 

shoul- comers For Small and Medium Size Dairies 
WNpany 

in that 1. Handles up to 15 quarts per minute—pints and half-pints at faster 
speeds. 


Completely automatic—except for | 


Automatic Detect inimizes milk waste. If a container fails to 
be positioned under the filler; if it is improperly positioned or, if a 
filled container is not removed, no milk is delivered. 


di | dina 


g and 9 





rt Gas- 
at the 
” the 


Wives, 





1 won 4. Size changes in less than 60 seconds. 


Sold outright and exclusively by Smith-Lee at a price small and 


wives. 
medium size dairies can afford. 


ie din- 
Nearly a year of standard production testing plus dependable, 
economical installations in 15 states have proven The Cox Filler to 
be the ideal paper container filling unit 


itative, 


The Cox Filler is the only one in the low-priced field which incorpo- 
rates every needed safety and sanitary feature found in more costly 
machines 


Jinners 
in the 
st are 
All exposed parts are rendered non-corrosive by chromium plating 
or are made of stainless steel, dairy bronze or special, high-test 
aluminum alloys. 


their 
Apany, 
itt Air 
C3-35 


bulbs 


Optional equipment includes a dating and coding unit that brands 
the date on the container itself, an automatic insert capper that 
inserts an identification disc in the well of the plug, heavy duty 
casters and a convenient wash rack. 


ig the 


CANCO Paper Milk Containers 


The exclusive, Smith-Lee stock design. Avail- =] 
eal 


able in five attractive color combinations. More Math 


ealing 
ace ot 
ble to 
ds of 


WT 





Created for those dairies that desire an eco- 











nomical, distinctive paper container. Sold in 
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Smith-Lee disc inserts 
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Y PURPOSE in writing this 
article is to sell vou the sub 
dealer | 


the subdealer, 


want to sell) you 
because | am inter 
ested in a larger fluid milk market. 1 
am firmly convinced that) the sub 


dealet represents the most. efficient 
means of distributing fluid milk. 1 
am also firmly convinced that he offers 
us the greatest hope of attaining ow 


true sales potential. 


Before attempting to prove my case 
let it be made clear that I express pel 
sonal convictions and that my obser 
vations are based on conditions exist 
ing in the northern half of the state 


of New Jersey. 


Let me ask a question that bothers 
most of us in the fluid milk industry 
Why do per capita sales of fluid milk 
HWNprove so little? Here we are with 
al nearly perfect product al daily sales 
turnover, no great inventory problem. 
Fhe nutritional value of fluid milk is 
unsurpassed. Its flavor is tops. The 
medical fraternity is working for us 
helping us sell our product. Even the 
bread industry boasts on the radio that 
its product contains more of the nutri 


tional clements from milk. 


Despite all this, our fluid milk sales 
per capita drift along year after vear 
without substantial improvement I 
am not here for the specific purpose 
of making you unhappy, but I do say 
that our sales performance is lousy 
and | do ask you the question—why? 


What is lacking? 


Sure—one quick answer is that we 


don't have Coca Cola’s millions for 
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Subdealers and the Sales Potential 


By ROBERT E. CLEARY 


advertising. Our 


profit margin just 


doesn't) permit the sales promotion 
budget of the American Tobacco Co. 
But there’s more to it than that. We 
are lacking something else that is 
basic. That something is the incentive 
to sell. Why do we lack this vital 
incentive? It’s true that many mar 
kets operate on the low’ base high 
COTDIDISSION svstem and, theoretically 
it least, the driver-salesman is com 
pensated for his efforts. But the driver 
salesman knows that no matter how 
much new volume he puts on, he 
never will own the business. It is this 
basic fact, | submit, that causes much 


of the lack of the incentive to sell. 
Bob-Tailer, Vendor, Peddler 
Let's go back to the subdealer. In 

some areas, he is called a bob-tailer, a 


No matter the 


name, in essence he is an independ 


vendor, or a peddler. 
ent, small business man who owns his 
own route, his own truck and his own 
goodwill. He has no bottling plant 

he buys his milk cream and other milk 
products, processed and packaged, 
from a supplier which in New Jersey 
we call a “processor.” In all but a few 
cases, the milk is packaged under the 


processor S hame., 


Generally speaking, the subdealer 
has one truck and one route. He sells 
both retail and wholesale, but pre 
ponderantly his trade is retail, home 
delivery. His daily volume may range 
from 300 to 600 quarts per day —with 


an average of px rhaps 100 


There 


dealers in northern New Jersey. Many 


are approximately 1,400 sub 


have been in the business for 20 vears, 
some for 40 years, and some even 
longer. We have some subdealer ac 
counts who have been distributing 
Welsh Farms milk for more than half 
a century. Some of those hardy enter 
prises are now being conducted by 
the third generation. 

In New Jersey, we have had state 
milk control since 1933. The regula 
tory agency officially is known as the 
Office of Milk Industry. It operates 
under the Department of Agriculture 
With the exception of one four-year 
period, the state agency since its incep- 
tion has established minimum prices 
at all levels. 


wholesale prices, prices to be paid by 


It fixes producer prices, 


subdealers store prices and — retail 
prices. 


In addition, the Office of Milk In 


dustry issues regulations covering all 





Once 





Milk Industry 


experiences and convictions concerning the subdealer. 


Foundation = in 





Robert E 
Farms, 
graduate 
the milk business somewhat by 
In) howevet hie 
he didn't want to be 

Welsh 
lated northern New Jersey 
55,000 pounds of Huid milk and cream a 
day. This volume is distributed by seventy 


five subdealers on about ninety routes 


The following article, the substance of an 
address 


Boston last October, sets forth his 


Cleary is President of Welsh 
Lric Long Vallev, New Jersey \ 
of Dartmouth College, he got into 
accident 
liked it so well he 


in anvthing else 


Farms, located in heavily popu 


processes ihout 


vIVeH by Mr. Cleary betore the 
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phases of the industry, including the 


subdealers, dealers, and 


Each 


license fe € of 


licensing of 
subdealer 
S10. 


processors. pays an 


New 


after at 


annual sub 


dealer licenses are issued only 
hearing on the fitness, responsibility 
ete. of the applicant, who at the time 


must be able to show al license from 
his local health department and prool 
truck for 


of ownership of a suitable 


milk distribution. 


Another possibly unique aspect. of 
our market is the multiplicity of health 
All plant op 


erators must be approved by the stat 


department approvals. 


department of health and, in addition 
must obtain and maintain approvals 
from all the local health departments 


of those municipalities in which their 


products are sold. In our particular 
case, | dare say we have thirty o1 
forty different approvals from that 
number of municipalities. Only a 


handful 


and inspection services, but almost all 


maintain active supervision 
at one time or other, pick up and test 


samples of our products 


It’s not as bad as it may sound to 
those of you who operate under one 
or two approvals. The requirements 
and procedure in New Jersey are fairly 
the 


health departments pretty much work 


uniform and active large city 


along the same lines 


Our market is about 79% retail and 


500 


21% wholesale, and these proportions 
have remained relatively static ovet 
The differential be 


tween the store to customer price and 


the last few vears 


the retail home delivered price is 1/2 


per quart. We have continued to 
operate on the every other day de 
livery system since the war. 


Subdealer Sales Increasing 


slowly but 
1939, 
volume accounted 
1952, 


the 


Subdealer sales are 


surely increasing. In for in 
subdealer 
for 34% of the total. In 


$1.5%. In 


stance, 
it was 
number 


other words, 


of subdealers is on the increase and 
the amount sold through this form of 
distribution is also on the way up 


More and more young men are enter 
ing this phase of the New Jersey milk 
industry, because they see therein a 
healthy, successful and independent 


way of life. 


As was mentioned betore, we have 
1,400 


supplied with 


in north Jersey approximately 


subdealers. They are 
bottled milk products by perhaps 50 
processors, some within the State and 
some without. The subdealer is to be 
found in the cities, in the suburbs, and 
He's a_ healthy 


well. 


in the rural areas. 


critter and propagates 


Why does the subdealer do a better 


the 
Why 


job than company driver-sales 


man? has he the incentive to 


BUT— PER CAPITA CONSUMPTION STILL LAGS 
BEHIND 1945 RECORD 


sell?) First and most important, he 
is his own boss. He is an independent 
entrepreneur, beholden to man 
As long as he pays his bill to t proc 
essor, he is free to sell the milk trom 
whatever processor he chooses He 
can sell as much milk as he wishes 
He can work four hours a day—o; 
twelve. 

Obviously, the subdealer has 4 
vreater, more direct, financial interest 
in his route, his customers, and _ his 


milk sales than does the driver-sales 


man. His reach can, and generally 
does, exceed his grasp. He has a 
sincere interest in his customers be 


cause they belong to him—not to the 


for works. As a 


result of the greater interest, he has a 


company which he 
deeper sense of responsibility towards 


his business. 


The subdealer will go to 


lengths to satisfy his customers. Un 


greater 


extreme weather conditions, for 


milk is 


when it 


der 


instance, delivered by sub 


dealers does not out on 


go 
company routes. | can recall one par 
ticularly heavy snow storm in northern 
New Jersey, followed by a crippling 
ice storm that paralyzed many areas 


Even the U. S. mails did not go 
through. But a surprisingly — large 
amount of milk was delivered to 


by subdealers who 


the 


homes plowed 


through snow and ice on foot 
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Detroit Dairy Sales & Service, 
Detroit 4, Mich 


Dico Company, Des Moines 5, lowa 
The Dixson Company, Atlanta 3, Ga 
Drake Supply Co., Inc., Evansville 5, Ind 


Eastern Dairy Equipment Co., Inc 
Chicago 12, Il 


Eastern Dairy Equipment Co., Inc., 
Woodside 4, N.Y. N.Y 


E. F. Frutchey Co., Buffalo 13, N. Y 
Girton Sales Company, Millville, Pa 
Heerema Company, Paterson 2, N. J 


Kusel Dairy Equipment Co 
Watertown, Wis 


L. E. Leach Co., Inc., Somerville 43, Mass 
Lincoln Equipment, Inc., St. Paul 4, Minn 
Onondaga Dairy Supply Corp., 
Syracuse 2, N.Y 
C. Richardson & Co., Ltd 
St. Marys, Ontario, Canada 
Riley Dairy Supply, Grand Rapids, Mich 
Valley Sales Co., Inc., Springfield, Mass 


Western Dairy Seuipment Co., 
Portland 12, Ore 
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This is a photogranh of the exterior of the Welsh Farms plant in 
Long Valley. The plant handles about 55,000 pounds of fluid 
milk and cream per day. 


carrying milk, in some cases on sleds 


borrowed from their children. 


What is the financial incentive to 
the subdealer? It is substantial. A 
good man with 30 to 40 cases of retail 
trade per day will net $100 to $150 
per week—after all expenses. but be 
fore Federal income tax. It’s not a 
bad income for an individual doing 
healthy, outdoor work. It’s true he 
works 6 or 7 davs per week, but his 


hours per day will average 5 to 7, 


and best of all, he is his own boss. 


On top of his substantial income, 
the subdealer has the additional incen 
tive of knowing that every extra quart 
of business adds to the goodwill value 
That 


both substantial and readily saleable 


of his operation. goodwill is 
Its market value will vary from area 


to area and from time to time. 


Right now, I should sav that retail 
volume in northern New 
run from $10 to $20) per 


Jersev will 
quart of 
In other 
100) quarts 
retail business, with no 


milk on an everv dav. basis. 
words, a subdealer with 
per dav of 
unusual credit hazards, has a goodwill 
value of from $4,000 to $8.000. In 
addition, of 


course, are the assets 


represented by the amounts 


owing 
him from customers, the value of his 
truck, and anv other assets he may 


have such as a depot, etc. 

It is not unusual for a successful 
subdealer to be able to compile a total 
$15,000. What's 


saleable asset and 


business value of 
more, this is a 

rarely do good routes go begging 
Like most other small undertakings 
ready cash for the full sales price is 


not alwavs available, but the seller 
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and buver manage to work out the 


details in a mannet generally satis 
factory to both. We serve one or two 
subdealer routes which have changed 
hands four times in the last ten vears. 
Thev are bigger and healthier than 
ever before and no one lost MONE 


in the process 


Good Ones and Poor Ones 


Lest I be 


gilding the lily, let me sav that we 


guilty of the error of 


have our headaches. Every. single 
subdealer IS not a business SUCCESS, 
There are the good ones and the poor 
ones. The large majoritv, however, 
are honest and ambitious; a few are 
lazy, incompetent and unscrupulous. 
failures occur 


\ normal number of 


each vear, particularly among the 


newcomers In almost all of such 
Causes, the volume IS acquired by other 


subdealers. 


The most common headache expe 
rienced in dealing with subdealers—as 
with anv other commercial enter 
prise—stems from credit prob!ems. We 
bill and collect from most of our ac 
counts on a weekly basis. A few are 
monthly. Close serutinyv is essential 


and occasionally it is necessary to be 


hard boiled 


Fortunately for the processor in 
New Jersey, the Office of Milk Indus 
try issued vears ago a wise regula 
tion which requires that the subdealer 
must pav in full before changing to 
another source of supply. This pretty 
well controls the situation, along with 
the constant vigilance required in any 
‘control of credit. As an_ illustration, 


I might sav that over the last 10 





The processing line shows clearly that subdealers, while they may 
retain their identity, 


like the idea of distributing a well- 
known brand. 


vears, our credit losses have averaged 
under 2/10ths of 1 per cent 


Another weakness of milk distribu 
tion through subdealers is the lack of 
control at the retail level of merchan 
dising efforts. We can prepare and 
accounts well con 
leaflets 


designed to 


send out to ou 
ceived and executed booklets 
and other material, all 
stimulate sales. In a few places, we 
admit that the sales 


waste basket and 


must ruefully 
aids go into the 


never do reach the consumer 


I realize that sales initiative on the 
part of the processor is only one half 
of the job. It is likewise our respon 
sibility to provide sales training for 
the subdealer, to the end that he 
storv of milk and milk 


products and can intelligently present 


knows. the 


it to his customers. 


On the other hand—to return to th 


bright side of the picture—I can 


call a recent incident which shows 
that the pros outwe igh the cons. On 
evening, I was in our office, working 
on this paper, when i telephone call 
came in from one of ou subde ilers 
Somehow his order for the next 
had not been picked up by our truch 
driver. The subdealer’s order for t! 
following dav called for 656 qu irts of 
milk and a total of 693. units his 
lay s 


, , 
mans order for one 


Moreover, the in 


Was Dat 
sales on one. truck 
dividual is a voung man who started 
with us three vears ago 


Here, I submit, are the factors mak 


individual incen 
need in the fluid milk 
industry. Here is the stuff from which 


ing for the greate1 
tive which we 
fashioned 


good milk men are 
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You'll find 
all the features 
you want in 


TRI-CLOVER 





‘Pump King’’ Unimount Series 


Designed for very efficient oper- 
ation at 1800 and 3600 RPM, and 
especially where high speeds are 
required, through heaters, coolers, 
filters, clarifiers, etc. The 3600 RPM 
model is especially applicable in 
the dairy industry where high head 
and low capacity are essential and 
for handling low and medium vis- 
cosity liquids in the food processing 
industry. 


OVER 30 years of continuous improvement is em- 
bodied in today’s line of Tri-Clover centrifugal 
pumps. 

The “Pump King” Sanitary Series—the Standard 
Sanitary Series—and the Industrial Series—all have 
exclusive Tri-Clover pump features that mean better, 
more efficient liquid transmission. 

Patented screw type impeller with sanitary im- 
peller clip—inert carbon seal that is easily removed 
and cleaned—streamlined, lightweight head with a 
minimum number of parts—simple, fast pump as- 
sembly and disassembly with the new Ring Clamp 
construction—these are just a few features that make 
Tri-Clover Centrifugal Pumps ideally suited for 
food, chemical, dairy, and industrial requirements 
for sanitary and Corrosion-resistant service. 

Benefit from these important advantages when looking 
for a solution to your pumping problems. 


EXPORT DIVISION: 


8 South Michigan Ave., Chicago, U. S. A 
TRIALLOY AND STAINLESS STEEL 
SANITARY FITTINGS, VALVES 
“a PUMPS, TUBING, SPECIALTIES 


FABRICATED STAINLESS STEEL 
INDUSTRIAL FITTINGS AND 
INDUSTRIAL PUMPS 


THE Complete LINE 


February, 1954 71 











dealer idea. 





Dr. Elmer Searles, an ardent Morgan horse fancier and a real man with a statistical 
curve, is Executive Secretary of the Milk Dealers Association of Northern New Jersey. 
Recently he took an extensive look at the subdealer by means of a survey. The fol- 
lowing tabulation is his estimate of the factors that work for and against the sub- 








Technological Developments 
a. Improved refrigeration. 
b. Improved roads. 


c. Increased use of paper contain 


ers. Especially true in areas 


where there are few heavily 


populated cities. 


Capital Requirements 
a. For processor-dealer— increasing 
cost of milk processing equip 
ment and competitive need for 
both paper and glass operation 
pasteurizer, homogenizer, clari 
fiers, ete. 

b. For subdealer—little or no funds 

to invest in processing facilities, 

usually credit terms arranged by 
truck, 


counts receivable. 


processor for and ac 


Labor and Management 


a. For processor. 


(1) Increased pressure from unions 


for higher wages without in 


centives for routemen to in 


crease sales. 


to 


Cannot handle volume with 


family help and hired help un 
dependable or unavailable. 


w 


Desire to eliminate worry of 


labor problems of selling. 


(4 


Small operator unable to prop 
erly supervise both plant oper 
ation and sales. 

Selling 


sometimes an easy 


Ut 


routes to drivers is 


way out of 


problems with the union. 
b. For subdealer. 
(1) Usually not unionized. 
(2) Mostly one route operators o1 


extra help is part of family. 


(3) Willing to work harder and 
longer hours than when route 
man for another company to 
build and maintain good routes 
and good volume. 

(4) Record keeping requirements 


usually none or very little for 
subdealer. 
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(1) Technological 


Specialization and divisions of 


functions in the milk business. 


developments 
are raising the optimum size of 
pasteurizing plants and mak 
small 


ing it more difficult for 


plants to compete. 


Increasing restraints (psycho 
logical as well as contractual) 
upon the daily output of dris 
ers have caused serious handi- 
caps for large organizations in 


the selling and delivery of milk. 


Processor-subdealer arrange 
ments make it possible for pas 
teurizing plants to increase in 
size while delivery units are 
small, so that the initiative of 


the drivers is maintained. 


In some markets, several small 
processor-dealers have formed 
a corporation to do the proc 


essing and each cooperating 


party operates as a subdealer 


of the processing corporation 


An independent operator of a 
route on a subdealer basis can 
obtain a higher return on his 


labor than operating a route 
for a processor-dealer. This is 
the 


tive to the subdealer 


because of incen 
to build 


a larger load and do a better 


vreate! 


sales job. 


Some larger subdealers with 


several routes use a profit 
sharing plan with their rout 


men 


Other Operating Expenses 


For processor 


Savings in taxes, insurance 
payrolls and other employee 
benefits are believed sufficient 
to compensate for loss of net 
sales to cus 


return on. direct 


tomers. 
For subdealet 


Permits expansion of sales vol 


ume without much increased 


cost 


Volume 
a. Larger on subdealer routes than 
on processors’ own routes 
b. Subdealer routes from 250-500 


quarts are more profitable than 
processor-dealet routes ot com 


parable size. 


Location 
a. Many subdealers are near 
enough to pasteurizing plant so 
their delivery trucks can _ be 


loaded from processor's plat 


form. If further away, proces- 
sor delivers to subdealer’s home 


or depot. 


Source of Milk and Surplus Prob- 
lems 

a. Subdealer not affected with sea 

sonal changes in sales volume 

and has no surplus problems. 


bh. Subdealer has no responsibility 


in receiving milk from_ pro 
ducers. 

Credit, Collections, and Customer 
Relations 


a. Processor can pass on to his sub 
dealers but still work with them 


on a consulting basis. 


Control 

federally 
subdealers usually 
trols to bother 


b. Under cc 


i. In regulated markets 
have no con 
with. 

rtain milk control reg 
ulations, the purchase of a 
larger 


smaller business bv a 


company makes it possibl for 
the larger company to obtain 


market outlet in 


a new area 
Technological Development 
i. Processor’s desire to control the 


quality of the product from. the 


time he icquires. it until it 


reaches the ultimate consume) 
Capital Requirements 
a. Processor with adequate funds 
to finance distribution facilities 
Labor and Management 
i. Smaller 
Please Turn to Page 114 


processor with several 
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Weigh It 


...and measure 
the savings 


-» On © | 


Gaulin 
Model K 
Homogenizer 





ANOTHER REASON why a Gaulin Homogenizer costs 
you less to run — it weighs ONE-THIRD MORE than other makes. 
The shafts, bearings, and every moving part is heavier. And every 
extra pound is worth its weight in gold to you. 

It means greater strength to take the quickest starts, the heaviest 
shock loading without a strain or failure. 

It means practically no vibration to shake and chatter parts to an 
early breakdown. 

It means years more service free from repairs or replacements 
more gallons homogenized for every dollar you spend. 

Couple this with Gaulin’s more efficient low speed drive, its finer 
homogenization, its easier cleaning, its tougher nylon packing, its 
forced-feed lubrication — and you know why more people buy Gaulin 
Homogenizers than all other makes combined. 

But don’t take our word for it. See the difference for yourself 
and measure the savings at your local Gaulin Jobber’s. Or write for 
Bulletin K52. 





TRADE WAR 


Manton-Gaulin 


Manufacturing Company, Inc. 
49 GARDEN STREET, EVERETT 49, MASS. 





WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, COLLOID MILLS, TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS 
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Activating Newly Drilled Wells 
Measuring Viscosity 





Activating Newly Drilled Wells 


QUESTION — We are in the 
process of drilling a new well to 
supply water to our milk plant. 
One individual has informed us 
that the well should be cleaned and 
sterilized before the water is used. 
Can you give us any information 
as to why this is necessary in a 
deep well, and how it should be 
done? 

—C. E. T., New York. 


ANSWER—-Newly drilled wells are 
generally contaminated from the ma 
terials and equipment used in drilling 
and from the the handling of the pipe, 
as well as from other materials that 
may have gained entrance before the 
well was capped. Generally speaking, 
most of the extraneous matter will be 
pumped out by the well driller during 


the testing of the well. 


Perhaps the easiest solution to the 
sterilization question is to contact your 
district) sanitary engineer. He will, 
upon request, withdraw samples from 
vour well and have them tested for 
bacterial contamination. If his results 
are negative, vou can be satisfied that 
the water is satisfactory for use with 
out further treatment. Periodic checks 


are, of course, advisable to make cet 
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tain that) subsequent contamination 
does not take place. 


On the other hand. if the well is 
shown to be contaminated with objec 
tionable micro-organisms, the water 
should be — sterilized. Some — states’ 
boards of health require that new 
wells be sterilized on general prin 
ciple. One method of doing this is to 
use chlorine solution containing one 
per cent of active chlorine at the rate 
of one quarter per 1,000 gallons. of 
water. It will, of course, be necessary 
to estimate the amount of water in the 
well from the size of the casing and 
the water depth. Chlorine solution 
may be purchased at any grocery store 
in the form of liquid bleach or as 


chlorinated lime, or vou mav use a 





Dr. Robert F. Holland and Dr 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
each) month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Hol- 
land, Department of Dairy In- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y. 











chlorine compound that vou have on 
hand in the plant. No harm will bi 
done if an excess of chlorine is added 
to the water, and it is better to add 
too much than too little. 

The water in the well should now 
be thoroughly agitated by pumping 
and returning the discharge to the 
well or by some other means. The 
chlorinated water should) remain in 
the well for several hours or over 
night. It can then be pumped _ out 
until the chlorine has disappeared and 
the fresh water is now ready for use 
in the plant or for drinking purposes 
\ laboratory recheck should be mad 
within a day or two after sterilization 
to make certain that an effective job 
has been done. All wells should. of 
course, be tightly sealed to eliminate 
the danger of surface contamination 

Should continued testing show 
steady contamination, it may be neces 
sary to install a chlorinator to provide 


constant. sterilization 


Measuring Viscosity 
QUESTION — We would like to 
produce cream which would al- 
ways have the same viscosity. We 
have found that creams of the same 
fat content may be very different in 
Please Turn to Page 118) 
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DANNY’S RETAIL SALES WERE DOWN 





PEOPLE JUST ARENT USING 
SO MUCH MILK ANYMORE 
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$0 HE CALLED IN HIS THATCHER REPRESENTATIVE © HE TOLD DANNY HALF-GALLONS WOULD INCREASE SALES 











THEYLL LET YOU OFFER | 
A PRICE DIFFERENTIAL | ILL TRY 
OVER SINGLE QUARTS THEM! 


IVE GOT JUST WHAT YOU NEED 
_. HALF-GALLON BOTTLES! 








I 

| 

: 

=, om ) 

F = LASS YK we 
ed (= OL ‘s 4 } S Ee d So) 
vs | \ WZ 
< SIN : ‘Ss AY 





DANNY'S CUSTOMERS LIKED THEM... 
HIS ROUTE MEN DID 100 


ob MY SALES ARE UP... 
AND SO ARE MY COMMISSIONS 


THEY SAVE ME MONEY... aa 
ee LESS REFRIGERATOR | | Yj DIRECT... 


ERG CS) OB 
- =p 
: aa SAO | THATCHER 


(WHY DONT YOU ADD HALF-GALLONS) 
TO YOUR OPERATION ? CALLIN 
YOUR NEARBY THATCHER MAN TO- 
DAY... OR WRITE 

THATCHER GLASS % 
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im SA : THATCHER Gass ioemaet COMPANY, INC., ELMIRA, N.Y 
i: So ers _N.Y., Lawrenceburg, Ind., Streator, Ill. 
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“Pathetic” Cream Markets Demand 


Industry's Attention 


New Study by E. E. Vial Shows Consumption Only Partially 
Recovered from Disastrous Decline of Early War Years 


ROM SEVERAL markets come 


reports of anemic fluid cream 
sales. We recall quite clearly 
conversations with Pete Carney in 


Boston last October and Wayne Bab 
cock in Toledo, about a year and a 
half ago concerning cream. The opin 
ion in both cases was on the pessi 


mistic side 


Several 


of which seemed to add up to price. 


factors were involved, all 
Of course there has been a decline in 
the use of fats as an over-all propo 
sition because of the slim figure fet 
ish. The factor 
ably been the fact that 


appeared to be too expensive. 


greatest has prob 


cream has 


In a very recent study of the New 
York market and adjacent areas, Dr. 
FE. E. Vial, veteran milk 
with the Milk Dealer's Association of 
Metropolitan New York, has 


oped some disturbing facts concern 


economist 
devel 


ing cream sales in this great market 
Vial’s study is con 
cerned with the sale of fluid cream 
from the New York pool in the New 
York 


ing area. Dr. 


market and in other adjacent 
markets. The other 
Northern New Jersey and Upstate 
New York, Southern New Jersey and 
New 


These outside markets get fluid cream 


markets include 


Pennsylvania, and England. 
These sources are 


milksheds, the New York 


pool, and the Midwest. Together, this 


from three sources. 
their own 
marketing area embraces nine states 
with a population of perhaps 25 to 
30 million people. The history of 
fluid cream sales in these markets is, 
considerable 


therefore, something of 


importance to the industry as a whole. 


Dr. Vial 


cream. sales today 


describes the level of 
as “pathetic.” He 
points out that despite an era of high 
consumer income, fluid cream sales in 


the New 


about 70 pel cent of prewatl volume. 


York market area are only 


Fluid cream ranks second to fluid 
milk as an outlet for New York pool 
milk. 


about 50 per cent of the milk in the 


During the last two years. 


pool has been utilized as fluid milk 


ind about 18 per cent as fluid cream 
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Since 1940, there have been re 
markable changes in fluid cream out 
lets. 


clear and definite shifts in 


been 
the rela 
tive importance of other markets as 
outlets for fluid cream from the New 


York pool. 


Furthermore, there have 


Lost Ground Never Recovered 


Iwo things stand out in the period 
trom 1940 through 1953. 
was a drastic decline of 60 per cent 
in fluid cream sales in the New York 
market during World War Il. The 


market has never won back this lost 


First there 


ground. Fluid cream sales today stand 
at about 70 per cent of the prewar 
volume. The second significant fact is 
New York pool cream 
for fluid use in markets outside of the 


New York market have not only won 


that sales of 


back the ground lost during the war 
fourfold. 


but have increased nearly 


When _ the 
started, 


New York 
fluid 


side markets were about 


order first 
sales of cream in out 
1) per cent 
New York 
market. Today, the relationship is re 
Fluid 
pool in outside markets are 
Auid cream 
market 


as large as those in the 


versed. cream sales from the 
greater 
New 


than sales in the 


York 

There has been a considerable de 
New 
York pool cream absorbed by the out 


vree of variation in amount of 





E. E. VIAL 


side markets studied by Dr. Vial 
Upstate New York and Northern New 
Jersev have been by far the best 
customers for New York pool cream 
Indeed, 1944, the 


pool cream absorbed by this market 


since volume. of 
has exceeded the volume used in all 
markets. Through the 


ups and downs of the war and _ post 


other outside 
war vears, this market not only re 
fused to go as low as the other mar 


kets but recovered more rapidly and 


made greater gains than the others 
On a percentage basis, the South 
ern New Jersev-Pennsvlvania market 
made a more spectacular gain, in 


creasing its use. of 


New York pool 
cream tenfold. However, this increase 
umounted to 177 million pounds. of 
milk, whereas the Northern New Jer 
sey-Upstate New York market upped 
its use of milk for fluid cream by 285 


million pounds. 
Although the New England market 


New York pool 
milk for fluid cream from almost noth 


increased its use of 
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This chart shows two things. In the first place, notice that the cream market in New York 
has not recovered its pre-war volume by nearly 30%. Secondly, notice how the outside 
markets hove grown as outlets for New York pool cream 
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88 years in the 
Dairy Supply Field 


takes pride in presenting the ultimate in Farm Hold- 
ing Tank design. ‘‘Common-sense Engineered’’ 
specifically for the modern dairy farmer, this tank 
is not a converted cooler. It is precision built, en 
tirely of stainless steel. It is a lifetime investment 


Check these great money- and labor-saving features: 


ePermanent accurate calibration, because the inner 
tank holding the milk is supported on a heavy steel 
frame. Combined with weight distribution on curved 
surfaces, there is no bulging or flexing of sides 


e Low —easy to fill and easy to clean 


e Completely sanitary —all parts both visible and acces- 
sible. Outlet valve has no rubber “O” 


entirely metal to metal 


rings, and is 


eFast, complete drainage. Bottom has steep pitch 


e Extra heavy, adjustable legs 
e Easy to read indicating thermometer 


This is the Farm Holding Tank that is gaining immedi- 
ate acceptance in the field by men who know. If you 
are looking for the best, fill out coupon and mail today. 


PRODUCTS TO SERVE INDUSTRY FARM AND HOME Hydraulic Pumping Units * Precision Deep 
Well Plunger Pumps « Steel Sucker Rods * Engine Lathes * Aircraft Londing Geor Shock Struts * Precision Gears and 
Gear Mechanisms © Dairy Con nd Equipment + Waste Receptacles * Permanent Cookwore * Farm Holding Tank 
Storage Hoppers + Alloy Stee 
Stacks « Dust Collectors « Coal and Ash Hoppers * Lock Nuts and Bushings * Cour 
Electrical Accessories * Unishelter Relocotable Homes. Export Only Locomotives and Trockwork « Mine and Ore 
nspection Cors * Weed Burners * Brick and Tilé Machinery * Cone Looders 


Containers * C Storage Tanks * Rendering ond Softening Tonks * Agitators * Smoke 


ngs ond Connectors * Fittings and 









Cors * Unistrut Metal Framing * Cane Cars « 


soweener PRESSED STEEL CAR CO. inc. 


TO: Solar-Sturges Mfg. Div., Pressed Steel Car Company, Inc., Melrose Park, Illinois. 
Without cost or obligation, send me your Farm Holding Tank Selection Chart 





Milk Cans ond Strainers - Waste Receptacles 
Permanent Stainless Steel Cookware 
Farm Holding Milk Tonks 
Automobile Accessories 


NAME ADDRESS 








TOWN or county STATE 
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ing in 1946 to 137 million pounds in 
1953, it declined in importance as an 
outlet for cream from this source. It 
was not so much that New England 
used less New York milk than before 


The other markets used more. 


Surplus Milk Important Factor 
One of the important factors that 
has affected the volume of pool milk 


utilized for fluid cream in the out 
side markets is the volume of su 
plus milk in the pool. During the 
period 1940 to 1953, the volume of 


surplus milk in the pool varied from 
a low of 3.2 billion 


pounds. There were three years when 


1.4 to a high of 


the surpluses were small, averaging 
1.5 billion pounds; and 5 years when 
they were large, averaging 2.8 billion 


pounds. In the years of small sur 


the volume of New York pool cream 
used in specific markets. The aston 
ishing thing about these seasonal vari 
ations, however, is the fact that the 
time when the peaks and valleys are 
reached is different for each market. 
Another fact of importance was the 


the 


complimentary nature of varia- 
tions between the New York market 
and the outside markets. When the 
sales in New York were off season- 


ally, sales in the outside markets wer 
When market 


were down, New York sales were up. 


vood. outside sales 


In no two markets did the seasonal 
The 
earliest peak was in March for New 
England and the latest in July 
the North Jersey 


low. in 


peak occur in the same month. 


for 
The 


marketing area 


Upstate area. 
the 


seasonal 
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The complementary nature of the outside market and the New York market is graphically 
shown here. When New York markets are in the doldrums, outside markets are in high 


gear. Despite these favorable conditions, 


fluid cream is 


not the answer to the sur- 


plus problem. 


pluses as contrasted with 


those of 
large surpluses, the volume of milk 
utilized for fluid cream in the outside 
158 543 
pounds, respectively. There 


tendency for the volume utilized for 


markets 


Was and million 


Was a 


fluid cream to be large when the sur 
This 


an annual basis, but 


plus Was large. 


was not only 


true on also in 
May when the surpluses are largest, 
and also in November, when they are 
smallest. When surpluses in the pool 
are large, pool handlers are in a good 
markets 


This is especially 


position to supply outside 


Huid 


true when the provisions of the order 


with cream. 


price such cream competitively. 
One of the 


mnarket uncovered by 


the cream 
Dr. Vial’s study 


is the seasonal variations that occur in 


aspects of 


78 


occurred in mid-summer, while in the 
outside markets the seasonal low oc 
the De 
cember and January. In each of the 


the seasonal 


curred in winter months, 


outside markets, 


swing 


from low to high was greater than 


for the marketing area 


the util 
ization of pool milk for fluid cream 


The seasonal variation in 
in the outside markets does not cor 


respond at all closely with the sea 
sonal variation in the volume of sur 


plus in the New York pool. 


seasonal 


Thus, 
there is a marked 
the 


for fluid cream in the outside markets. 


swing in 
proportion of the surplus used 
the three Novembers 1950-52, 
the volume of pool milk utilized for 
uid cream in the North Jersey-Up 


For 


state area averaged 23.1 per cent as 
large as the total volume of surplus 
in the pool. This proportion declined 
to a low of 5.6 per cent for May 

Somewhat the same rela mship 
held in the other outside mark: For 
the three outside markets cor bined, 
37 per cent of the surplus was util 
ized for fluid cream in November and 
only 10 per cent in May. That is. 
the outside fluid cream markets util 
ized a large proportion of the surplus 
at the season of the veal when the 
surplus was at a seasonally low level, 


but only a relatively small proportion 


when the surplus was largest 


market 


solve the 


Thus, the outside 
Huid 


lem of finding outlets for the surplus 


S les ot 


cream do not prob 


when it is most burdensome 
Percentage of Surplus in the New York Pool 
Utilized for Fluid Cream in the Outside 


Markets—Monthly Averages 1950-52 


North South 

Jersey Jersey New 

Upstate Pennsyl Eng 
Month New York vania land Total 

(per cent - 

January 13.6 4.4 47 22.7 
February 13.0 4.9 6.6 24.5 
March 8.5 3.5 4.6 16.6 
April 7.2 3.5 3.6 14.3 
May 5.6 2.9 2.0 10.5 
June 7.4 3.0 2.5 12.9 
July 12.3 4.6 4.4 21.3 
August 15.8 5.5 $2 26.5 
September 16.3 6.1 6.4 28.8 
October 16.3 6.7 5.6 28.6 
November 23.1 7.9 6.2 37.2 
December 20.3 8.1 5.0 33.4 
Year W.1 4.4 4.2 19.7 
Dr. Vial’s conclusions bring what 
has happened into focus, but they do 

not offer any cure. He says, 
1. “The low level of cream sales 


in the marketing area in recent 
vears compared with the earl 


torties is pathetic. 


2. “The increases in the utilization 
of pool milk for fluid cream in 
the outside market is high. 

3. “The combination of the wide 
seasonal swings in the sales of 


pool cream for fluid use in four 


different areas, so as to result i 
total fluid cream sales from. the 
smatllet 


pool showing a much 


seasonal swing than any ! 


the 


one oO 
individual markets, is 

unique 
$. “Even 


tributes, fluid cream sales in the 


desirable it 


with these 
outside markets have not solved 
the problem of finding outlets 
for the surplus milk in the pool 
when the sur 


in the Spring, 


pluses are greatest.” 
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ve on Initial 
vestment 


Reduce Daily 


Heating Costs 


De Laval Cold Milk Separators provide milk 
plant operators with many sources of savings. 
By separating cream from milk at approxi- 
mately 40°F, these machines save the investment 
for heating and cooling equipment. 

Daily costs of heating and cooling the milk, 
skimmilk and cream are likewise reduced — 
these savings sometimes amount to as much as 


70%. The several labor operations formerly 





1954 


and of nA 
oo ) thy Yrs” fi} 


Poughkeepsie, New York . 
DE LAVAL PACIFIC CO. «© 61 Beale St., San Francisco 5 





WAYS TO SAVE MONEY 
Lav al Cold Milk Separators 


Cut Labor 
Expense 





PABST FARMS, Inc., Oconomowoc, Wisconsin 


required for disassembly and assembly of piping 
are also markedly simplified. 

There is another source of profit almost as 
important: the cream produced by De Laval 
Cold Milk Separators has an exceptionally high 
viscosity...which means greater profits. 

De Laval Cold Milk Separators are available 
in capacities of 1,750, 3,500 and 5,500 pounds 
of 40° milk per hour. 


CREAM SEPARATORS 
MILK CLARIFIERS and 
STANDARDIZERS 

@ Stainless Steel Equipped 


THE DE LAVAL SEPARATOR COMPANY 


427 Randolph St., Chicago 6 
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NSCRUPULOUS telephone pro 


moters who collect money for 


their own benefit under the 
pretext of assisting the needy, or of 
helping some worthy cause are active 


every day throughout the year. 


The President of the Los Angeles 
Social Service Commission, Thomas A 
J. Dockweiler, 


warning against telephone solicitation 


recently issued. this 


by supposed charities 


“Telephone appeals are often made 
by persons not authorized to represent 
charitable organizations.” (Double 
check all charity calls. See “How to 
Spot the Racket” at end of article. 


In Burbank, California, the City 
Council, at the request of the Cham 
ber of Commerce, has asked the City 
\ttorney to draft an ordinance pro 
hibiting telephone solicitation for all 
but the most prominent charity organ 
izations. 

Councilmen agreed with the Cham 
ber that too much of a businessman’s 
time and patience are consumed lis 
tening to solicitation pleas over the 
phon 

In New 


rackets want to make it a prison of 


York, probers of charity 
tense to use the big shot names in 
fund drives without the important per 
State Senator Ber 
nard Tompkins, head of the 
vation that revealed that the public 
was bilked out of $10,000,000) annu 


SOILS permission. 


investi 


lly, said the legislature will be asked 


to enact the law against unauthor 


ized use of names and to 


provide 


other controls at its next session 


About 80 per cent of all the mon 
ICS collected by these professional pro 
moters goes into their own pocket for 
, Salaries, Commissions 


expenses, L¢ 
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One of these charity chiselers had 
the boom lowered on him by the Illi 
nois House Appropriations Commit 
denied a_ bien 


nial allotment of $10,000 for his ser 


tee. The committec 


vicemen’s foundation after an investi 


gation had been mace 


It was discovered that the charactet 
running this foundation for his own 
benefit had been getting the $10, 
000 biennial allotment, plus $3,600 





with the 
Veterans’ Rehabilitation Division, plus 
On top 
of this, he collected $30,000 during a 


a vear for a job he held 


$3,000 a year for expenses. 


six-year period, supposedly for the 


veterans. He finally came to the at 
tention of the authorities when it was 
discovered that he had also been as 
sessing the veterans he was supposed 


to have been helping $l each. 


Two other charity promoters in Chi 
cago had been soliciting funds from 
businessmen. The fund was supposed 


to have been used _ to cover the cost 


They've Got Your Number 


By HAROLD LESLIE 


of entertaining hospitalized veterans 


and taking orphans to picnics. 


Contracts were made on a 65-35 
basis, with the solicitors getting 65 
per cent of the funds contributed for 
entertaining the veterans and orphans 
The 65 per cent does not cover ex 


penses such as telephone and rent 


A tew months ago when I answered 
an ad for telephone solicitors in an 
effort to get more information on this 
racket, | discovered that those who 
were hired received 25 per cent 
straight through the board for all con 
tributions and sales. A “P.S.” on the 


letter I received read 


“We do mention it is a benefit for 
the building fund, then jump into the 


charity angle pitch.” 


Another interesting sentence in the 
letter 


read: “If vou are a drinker to any 


from the telephone promoter 
excess please don’t bother calling me 


in idle ‘phone costs too much.” 


hese promoters are generous to 
fault with other people’s money. They 
ire experts at shaming you into giv 


bundl 


for sweet charity, but they build iron 


ing your money away by the 


fences around their own nickels 


How to Spot the Racket 


Some sound advice to busine ssiiel 


" | j ] + 

how to spot wler room SOLICI 

ing bureaus and avoid being added t 
! 

then voluminous sucker lists Wis 


issued b \. B. Johnson of the Cl 


cago Better Business 


Bureau 


is to make 
telephone \] 
ways ask that the appeal be made in 
Upon receipt of such a let 


charitable 


‘The first rule.” he said, * 


ho pledges over the 


writing. 


ter, the character of the 
Phe as¢ 


Turn to Page 127 


American Milk Review 


~ pet, 


=< ea) 


a we. ot 


Make 


A anc 


Febru 





XUM 


vered 
mn an 
| this 
who 
cent 
con- 


1 the 


t for 
» the 


the 
10ter 
any 


me, 


to a 
They 
VIN 
ndle 


iron 


e om 


abl 


iew 





XUM 





VITEX LABORATORIES *°*"isititsn, ‘Now Sereey 


VITEX. GIVES YOU ALL 3 

























THE PRODUCTS 
© It costs no more to profit from 
2 the complete line of vitamin 

concentrates Vitex offers to 
the dairy industry. Choose 
from Natural Vitamin D, UVO- 
CRYSTt — pure crystalline ir- 
radiated ergosterol, Nopco 
MULTI-MIXt — multi-vitamin- 


THE PROMOTIONS 


Sales and advertising help is 
a big phase of Vitex service 
to you. You get dramatic sales 
meetings, incentive plans, mar- 
keting counsel—all at no extra 
cost. Complete advertising 
programs too — tailored to 
your needs. See the proved 














THE PERSONAL SERVICE 


Your Vitex representative 
brings you the assistance of 
a seasoned dairy specialist. 
His broad knowledge of man- 
agement, sales, advertising, 
production are personally 
yours at no added cost when 
you choose Vitex products. 























concentrate, Vitex A-D—natu- profitable promotion pieces And you get this extra-profit 
ral vitamins A and D. shown above. service only from Vitex. 
er 


OVER 2000 DAIRIES PROFIT FROM THIS THREEFOLD 
VITEX SALES SERVICE. IF YOU ARE NOT NOW A VITEX 
LICENSEE, IT WILL PAY YOU MANY FOLD TO GET THE 
WHOLE STORY NOW. WRITE, WIRE OR PHONE... 


viTcty ‘ IDATLA DIC 
VIILA LABORATORIES 
A Division of NOPCO Chemical Company 
HARRISON, N. J. —o— RICHMOND, CALIF. 
PIONEER PRODUCERS OF VITAMIN CONCENTRATES FOR THE DAIRY INDUSTRY 


Makers of Vitex Natural Vitamin D * UVO-CRYSTt—pure crystalline D2 * Vitex Natural A-D * Vitex A-D (Palmitate 
A and pure crystalline D) * NOPCO Multi-Mix (all Vitamin concentrate) * NOPCOL DP—(irradiated ergosterol D2) 


nat 


*Reg. U. S. Pat. Off +T. M. of NOPCO Chemico! Company 
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Cons 


Grace 


Labeling IS OCCUPY 


Celestine ing oan 
featuhe important position im 
th 


tempt to stimulate 


Consumes 


increasingl\ 


industry s at 


vreater Consumer a 


ceptance of butter 


Grade 


sales 


stated, Consume 


an effort 


Simply 


Labeling IS to advance 


ol quality butter according to a set of 


established rules 


anna 


regulating grading 


pine kaging siule at the consumer 


level. Under this svstem, the cus 
tomer would be assured that the qual 
ity stated on the pic kare is the same 


for each pound of butter purchased. 


The consumer would soon come to 


the relationship between 
and butte 
minology. These terms might be “AA” 


VB But what 


ever the terms used, prices would vary 


ippreciate 


butter flavor grading ter 


and possibly “¢ 


Te ording to grade. 


Consumer grade labeling affects all 
phases of the butter industry from. the 
affects 


the rural consumer as well as the 


producer to the consumer. It 
CO 
sumer in the larg metropolitan mal 
kets. It must be applied twelve months 
out of the vear without variation. Any 
proposal that enc OMPUSSeS SUC ha wid 
range of activity demands sound rea 
soning based on accurate information 


ancl ¢ omplet discussion, 


Men in the 
thraat 


butter industry 


AlUres? 


basically the plan is a good one. 


If successful, it} would prevent “bad 


butter” from reaching the consumer's 
table. It would prevent “bad buttes 
from driving the butter consumer. to 
oleo. Tt would make the statement 
People prefer oleo to bad butter 
mncient histors 
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umer Grade Labeling 


By EDWARD A. GIERMAK 


Con 


Labeling proposals. It 


raised by 


Many problems are 
Grace 


is important that the tremendous scope 


Stine. 


of the operation, its difficulties as well 


is its advantages be realized 


lo be suecesstul, the Consume 
Grade 


carried out on a 


must be 
scale. It 


Labe ling program 
national 
must be applied equally and fairly 
in all of the 
be completely voluntary o1 completely 


should 
thought 


forty-eight states. It must 
compulsory, but the decision 


be made only after careful 


ind study 


Is Compulsion Desirable? 


Phe word compulsory usually means 


control in one form or another. This 
control is generally associated with 
some kind of regulatory action and 
official supervision. The dairy indus 


try in the past decade has been bin 


dened with too many compulsory a 
The 


worked to the detriment of the indus 


tivities. resultant control has 


try and has been the cause of THRE 


of our present problems. Tf Consumer 
Grade Labeling was applied on a na 
tional scale and was compulsory thr 


othie ial Con 


trol regulating grading would be th 


only apparent source of 
Division of Grading 
the USDA. 


interested third parts 


incl lnispec tion of 


They would be the dis 


If the plan operated on the honor 
svstem with voluntary acceptances 
then grading, labeling and Sup rv 1 


S1IOn SCTVICCS would or should be 


ipplied by qualified, trustworthy 


grading personnel of the individual 


organizations 


Under the compulsory plan, in o1 
der to Con 
sumer Grade Labeling, federal grading 
Mislabeling would 


insure the integrity of 


would he involve a 






be an offense punishable by fed 
action. Mislabeling or misgrading 
under the voluntary plan would ge 
erally go unpunished because the bas 
factors would be the 


dividual’s sense of integrity and 


enforcement 
Tie 


obligation. 


Under the compulsory plan esta 
lished 


common. to all would apply Und 


rules and methods of grading 


the voluntary plan, a variety of met 


ods and rules would by cmplove 


Individual situations, market valu 


that vary with individual market 
variations between markets, would 
iY factors that would rightly )" 
wrongly, create tendencies to alter | 
erading method. 

Before the butter industry full 
cepts Consumer Grade Labeling 
must decide which plan it want 


Only OTM plan can BY chosen | 


must be on a national seal Int 
whether compulsory or voluntary, i 
for the 


solution 


industry to determine Dal 


has its advantage as well 


its disadvantages. 


Labeling, tl 
endeavor 
that “AA” is tl 


used by the incdustr 


Through Consumes 


dairy industry would 


form the consumes 


te rminology 


designate its finest qu ilitv butte: \ 


would ce signa the next best 


B° would indicate the third best 


pe | ice WOT used B iid 


, } | 
um ¢ Hed the poorest @ ide maistec 


Would thi svstem of grad 
ing drive the consumer away from tl \ 


“B™ seore butter, I butter Wi 


*) 


called om poorest quality 


This “B” butter would. in all 


ibilits bye 


] 


priced a ftew cents be 
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MILKMAN REJECTS POSTMASTER JOB 


VicClellan }i of Norwood 
Postmaster of Nor 


Arthur W 


Pe HiniS\ Iwania Wats named 


wood but refused the appointment becaus: 
he “prefers being a milkman.” Mr. MeClh Hhaan’s 
name had been submitted to the Post Offic 
Department after Raymond B. Mushler 
signed The job pavs $4,870) annually 

Mr. McClelland said neither salary nor pol 
itics was involved in his decision He said 
he simply preferred the outdoor life of a 


milkman to that of a postmaster 








fede top quality. grade Phe price and Possibly the demand for finer qual cial “extra unc tandard baa 
sradit lifference would, of Course, vary with ity butter could be a great incentive been suggested. The difficulty here i 
ai narket conditions. for the “B™ grade producers to make the probability that within a short 
a \pproximately 55% to 60% of all the i higher quality. Although this might period of time, quality appreciation by 
the butter manufactured in the United result, it must be remembered that ne Sei tien Senne She Cea 
im States is “B” grade butter. Under the only a small percentage of manufac in the direction of the higher grades 
Pie ea Me ae turers could increase their qualits Standards” rather than “B” would be 
est fact would) quickly become apparent from average “B” to an acceptable o1 recognized as the poorest quality. The 
: to CONS ‘rs. Presumably. the demand official \ Geographical locations use of a descriptive word could have 
sradiny CONSUMES. FTeSUMA limatic conditions, varvinge herds ti bad effect on the acceptance ol 
Un for the better quality butter, or to ; ' 
met put it mother Wal the eve k of demand quality of leed atesen quality a . Beep ™ ~— er 
Pi ie poorer quality lila dail considerations that would be limiting Consumer Grade Labeling has been 
gs drive the price of “B” butter down to a pactors opted nd cand for many yours ©; 
ee point substantially below the prices Reference was made earlier to the poignant That the pro 
ule mmanded by the higher grades. Be possible labeling of “C” grade butte: gram has been successful is demon 
thy or cause most of the butter made is “B It is generally felt, and justly so, that uiee Sy ee ages Se re. ee 
ter butter, it follows that if the price of ( butter should not be allowed to products have become identified in the 
B° butter goes down in price, most reach the consumer's tabl Should eect — = quality a 
lh 4 the butter manufactured goes down this thinking prevail, no grade “( - aa ot m : I ce 7 eg “a . | 
in price. This fact raises the real po butter could carry the consumer grad — ses 1 gradings based on tedera 
mS sibility that those states which produce label. A minority of industry men be —— 
— large amounts of “B” butter would lool lieve that the decision concerning Progress of Method 
‘ vith an exceedingly skeptical eve on vhat grades should be on the table Prior to World War LE (1939), ap 
the proposed program if they did not is something for the consumer to de proximately one out of every twent 


Ey ject it: entirely 
ell Loss of Premiums 
\nothes question would probabh 
uv ti be raised by butter makers who are 
earning a slight premium over 
t] Bo grade market quotations Phe 
slight premium may be because the 
\ butter is of a finer quality than the 
ficial “B” grade, or it has a greater 
eceptance than the iverade B 
grade. Under Consumer Labeling, hi 
- butter would be labeled “B” because 
espite its superiority to the average 
BY’ grade, it is still not good enougl 
rT placed in the next highe st grade 
\ His payment would, therefor: be 
used on flat “B” grade market quo 
ns because the consumer would 
only “B” grade prices for butter 
labeled Bo grade Phe premium 
Le Eas lined 
view February, 1954 
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cide This group believes that con 
sumers will shy away from “C” grace 
butter because its poor quality is ap 
parent in the label ( grade would 


thus die a natural death 


It is also held that with four @ ides 


of butter available. “B” grade would 
not then be considered the poorest 
Instead, it would be rated as aver 
s¢ Many peopl sav that there is 
nothing wrong with a good piece ol 
well made, well cared for “B rice 
butter, If a “¢ grade were used, it 
ould remove the onus of lowest. on 


poor st butter from th 


Bo grade 


perfect) ron 


The recommendation that terminol 
V \ ot ¢ onsumel Liahe ling hye cle SCTID 
titles rather than Uphabetic il on 


codes has been given wid 


tive 
numeri il 
Such words a x 


| 
msideration 


ichedl the Con 
tuntarily labeled 


Podayv it is estimated 


pounds of butter that re 
sumers table was 
in this mannes 


that about ol 


one out iwwtec! 


so labeled 
This type of program offers a bright 


to the 


every 


pound 1s 


promise industrs However, it 


mist be vecepted on a national ba 


ind on all grades, not is the pre 
ent practice, on 92-95) score butter 
rh program 4 in the embryonic 
tice right THOM It ha man flav 
that must be removed Many obstach 
wd in its wa It i plan that 
vill never satist evervone in the in 
Clusty It demands balanced think 
in} that allows for AVviIng is well 
is “taking However, the industry j 
learning, possibly grudgingly so, that 
much must be accomplished if 
ire to regain our stature among othe 
iniclustric in the United State 
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Milk and Milk Dealers 


By LUTHER A. KOHR 








Kk THERE 


who made 


milk 
a million dollar profit 
Nog 


(and certainly 


Was aly dealer 


on his Keg business. last 


Christmas no one did 


he couldn't have been as happy as 
Pitts, manager of Meadow 
Brook Dairy in Dyersburg, Tenn. Mi 
Pitts Christmas for the 


first time in 


was BF. EF. 
Was seeing 


any years. 


Mr. Pitts 


sight 


started to lose his eve 


a decade ago while 


Milk 


more than 


working as a foute Salesman 


for Adolph Skinner's Anthony Pure 
Milk Company in Nashville. One of 
the most able salesman he had ever 


employed and also a fine personality 
Mr. Skinner hated 
to be deprived of this employee's Sel 
Pitts, himself 
active in the milk 
So it was decided, after Mr. Pitts had 


lost his sight 


and il good speaker 
vices, and Mr. wanted 
to stay business. 
that he would work on 
the telephone in the Anthony Pure 
Milk Company office. He handled all 
complaints that were phoned in, and 
he also spent time on the phone so 


liciting new business. 


Several years ago, the opportunity 
came for Mr. Pitts to 
Meadow 
Dyersburg. With his 
him, Mr. Pitts took the 


working with employees and equip 


become 
Brook 


wife to 


man 
ager of the Dairy in 
assist 


position and 


ment he had 


never seen, he did re 
markably well and, while. still blind, 
was elected President of the Rotary 
Club of Dyersburg. 


Last summer, a series of operations 
were performed in Memphis on blind 
people, one of whom was Mr. Pitts 
Using a new development in medical 
science, the restored 
to one of Mr. Pitts’ eyes 


feo 
surgeons vision 


and he how 
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F. E. PITTS 


ws 20/20 vision, with glasses, in 


one eye 


industry's advertising 
that the 
spends 15c of every dollar of her food 
milk and milk products 
and for this 15% of hei 
one-third of her 


minimum 


The dairy 


theme has been housewife 
budget for 
money she 


daily 


and pro 


family’s 


Trithet il 


vets 
vitamin, 


tein requirements 


The write long has wondered how 


well the milk, ice 


people throughout the 


cream and cheese 
country have 
heen doing in getting that 15% from 
the homemakers’ budgets, and we are 
after 


hours of solving problems in long di 


how uncounted 


able to report 
favor 
that the milk, ice cream 
and cheese people in Salt Lake City 
Wichita, are do 


vision, Which is not one of om 


ite hobbies 


in Phoenix, and in 


ing verv, very well 





Our respects to them. 


Yes, from figures secured from the 
Us a Department of Labor on 49 im 
portant trading areas throughout the 
United States on average family ex 
penditures for food, it is evident that 
Salt Lake City, Phoenix and Wichita 


their 15 cents of 


are getting every 
dollar. (See tables, Page 86. 
Matter of fact, in Salt Lake City 


the average homemaker’s expenditures 
for all 
cheese and Ice 


dolla 


dairy products this includes 


cream) was 172 cents 


ol every spent. 


Phoenix, with 15.3 cents is second 
| 


and Wichita, with 15.1 cents, third 


Ilowever, these three cities are the 


only ones of 49 that are getting 15% 
Seven cities are between 14.1 cents 
and 14.7 cents 


below 13 
cents and Charlotte, N. C., the tail 


Iwenty-five cities are 


ender among the 49. is getting little 
better (only three mills) than ten cents 
on the dollar. 


\\ 2 believe 


used in many ways. 


figures can be 
One of the obvi 


ous Ways is in demonstrating to milk 


these 


route salesmen that they are not sell 
ing their present customers enough 
milk 

fo our friends in Texas, our hum 


ble apologies that no Texas commu 
We did not 


anvthing to do with 


nity is on the list have 
the selection of 
the cities. The figures were gathered 
from a study which the Department 
1950 to reconstruct 
Price Index, and stud 
different 


All of the cities of more than 50,000 


of Labor made in 
the Consumer 
ies were made in 91 cities 
population that were surveyed are in 


cluded in our figures. 
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It's a proven fact. More and more 











The Ideal Model 300-M. Vends % pints, 4 
quarts, and pints. Glass bottles or paper car- 
tons. Quart paper carton can be vended. Ap- 
proximate vending capacity: 91 pint paper 


CHOICE. Now you can give containers. Precools approximately 209 pint 
f paper containers. 


people everywhere prefer a 





them that choice through 
an Ideal Selective Vend- 
ing Program. You'll find 
NEW volume for your 
high profit items and 
faster turnover for es- 
tablished salesmakers 
when you go selective | 
with Ideal. | 











® Lowest initial cost, lowest 
coin unit conversion costs. 
Place more vending units with 
a smaller investment. Inquire 
about financing plans avail- 
able. 








@ Packaged Refrigeration Systems 
are as interchangeable as light 
bulbs; keep costs way down, thus hy: 

insuring trouble-free service. @ Simplicity of design. Smooth, easy 








working coin unit ord single moving 
IDEAL Offers You .. . LOW COST SELECTIVE part makes for trouble-free operation 


VENDING in Two Basic Styles and Capacities 


The big 300-M for top locations, and the economical 
70-M. Why Wait 1! Start turning those extra profits 


from ‘plus velume now. Write for complete informa- ue Cal pm 
tion and the name of your Ideal representative, DISP ENSER CO.. —@ 
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= $ 9 ' 
: $3 nd 
= = 3s < : tse $5 
TABLE | ay a § tape TABLE Il 8 > geo taf 
a “-_= os 9 “3s ot 
3 BoP Ste 3 BBs $3 
36 60635 — R- 356 S fu pes 
_- - ~~. TC so a = = - 20 ’ ao 
Salt Lake City, Utah $ 964.89 $168.83 17.5 Salt Lake City, Utah $ 964.89 $143.85 14.9 
Phoenix, Ariz. 976.96 149.32 15.3 Wichita, Kans. 988.71 132.03 13.4 
Wichita, Kans 988.71 149.56 15.1 Phoenix, Ariz. 976.96 127.96 13.1 
Boston, Mass. 1,239.57 182.41 14.7 Boston, Mass. 1,239.57 157.43 12.7 
Madison, Wis 1,063.92 153.24 14.4 Oklahoma City, Okla. 1,110.66 140.49 12.6 
Oklahoma City, Okla 1,110.66 159.97 14.4 Portland, Me. 1,091.89 137.53 12.6 
Portland, Me 1,091.89 156.91 14.4 Madison, Wis. 1,063.92 132.85 12.5 
Wilmington, Del. 1,224.70 175.21 14.3 Birmingham, Ala. 850.38 105.01 12.3 
Minneapolis - St. Paul, Minn 1,067.93 151.50 14.2 Wilmington, Del. 1,224.20 150.61 12.3 
Birmingham, Ala 850.38 120.27 14.1 Minneapolis - St. Paul, Minn 1,067.93 130.65 12.2 
Portland, Ore. 931.34 129.43 13.9 New Orleans, La. 1,057.17 129.33 12.2 
Miami, Fla 1,129.76 154.28 13.7 Albuquerque, N. M. 1,246.39 149.72 12.0 
New Orleans, La 1,057.17 143.57 13.6 Portland, Ore. 931.34 110.62 11.9 
Youngstown, Ohio 1,107.41 150.65 13.6 Butte, Mont. 1,176.39 138.62 11.8 
Butte, Mont 1,176.39 158.52 13.5 Evansville, Ind. 1,027.71 121.18 11.8 
Evansville, Ind 1,027.71 143.62 13.5 Miami, Fla 1,129.76 133.53 11.8 
Providence, R. | 1,238.18 167.86 13.5 Providence, R. I. 1,238.18 146.37 11.8 
Albuquerque, N. M 1,246.39 167.01 13.4 Sioux Falls, S. D. 1,122.56 132.35 11.8 
San Francisco - Oakland, Calif. 1,185.47 158.44 13.4 Atlanta, Ga. 1,031.28 110.41 11.7 ‘4 
Sioux Falls, S. D. 1,122.56 150.29 13.4 Canton, Ohio 1,100.41 125.45 11.4 
Des Moines, lowa 1,029.27 137.26 13.3 Charleston, W. Va. 1,165.92 133.32 11.4 
Canton, Ohio 1,100.41 144.31 13.1 Des Moines, lowa 1,029.27 117.66 11.4 
Indianapolis, Ind. 1,039.45 136.00 13.1 Indianapolis, Ind. 1,039.45 119.22 11.4 
San Jose, Calif. 1,100.97 143.28 13.0 New York, N. Y. 1,429.06 161.57 11.3 
Charleston, W. Va 1,165.92 150.65 12.9 Chicago, Ill. 1,313.22 147.28 11.2 % 
Chicago, Ill 1,313.22 169.15 12.9 Huntington, W. Va. 1,130.65 127.00 11.2 ‘ 
Hartford, Conn 1,300.57 167.52 12.9 Youngstown, Ohio 1,107.41 124.07 11.2 if 
New York, N. Y 1,429.06 184.96 12.9 Jackson, Miss. 970.92 107.97 WWI ; 
Scranton, Penna 1,153.17 149.02 12.9 San Francisco - Oakland, Calif 1,185.47 132.00 WI 4 
Huntington, W. Va 1,130.65 143.40 12.7 Louisville, Ky. 1,085.27 118.76 10.9 
Atlanta, Ga 1,031.28 129.74 12.6 Norfolk - Portsmouth, Va 979.75 107.34 10.9 
Jackson, Miss 970.92 124.38 12.6 Philadelphia, Pa. - Camden, N. J. 1,316.92 143.41 10.9 
Louisville, Ky 1,085.27 137.07 12.6 San Jose, Calif. 1,100.97 119.83 10.9 
Northeastern New Jersey 1,373.34 173.28 12.6 Scranton, Pa. 1,153.17 126.13 10.9 
Philadelphia - Camden, N. J 1,316.92 166.30 12.6 Northeastern New Jersey 1,373.34 148.82 10.8 
Norfolk - Portsmouth, Va. 979.75 122.60 12.5 Omaha, Neb. 1,131.71 118.68 10.5 
Omaha, Neb. 1,131.71 141.37 12.5 Cleveland, Ohio 1,243.39 128.93 10.4 
Cleveland, Ohio 1,243.39 152.44 12.3 Hartford, Conn. 1,300.57 135.83 10.4 
Kansas City, Mo 1,009.42 124.42 12.3 Kansas City, Mo. 1,009.42 103.50 10.3 
Seattle, Wash. 1,099.47 134.81 12.3 Los Angeles, Calif. 1,172.27 119.74 10.2 
Los Angeles, Calif 1,172.27 143.64 12.2 Baltimore, Md. 1,104.08 111.74 10.1 
Baltimore, Md. 1,104.08 133.61 12.1 Milwaukee, Wis. 1,121.16 113.48 10.1 
Cincinnati, Ohio 1,118.58 132.77 119 Seattle, Wash. 1,099.47 111.42 10.1 
Milwaukee, Wis. 1,121.16 132.91 119 Cincinnati, Ohio 1,118.58 110.39 09.9 
Pittsburgh, Penna 1,324.56 157.40 19 Pittsburgh, Pa. 1,324.56 131.04 09.9 
Charleston, S. C. 960.22 110.31 11.4 Charlotte, N. C. 993.61 95.59 09.6 
St. Louis, Mo. 1,158.69 130.12 11.2 St. Louis, Mo. 1,158.69 111.30 09.6 
Little Rock, Ark. 972.02 107.58 11.1 Charleston, S. C. 960.22 90.83 09.5 
Charlotte, N. C 993.61 102.73 10.3 Little Rock, Ark. 972.02 89.87 09.3 
If a dairvman in a smaller. city pumps Phoenix out of second place spends less on her food bill than 
wishes to, he can pretty well estimate In other words. Phoenix ate more inv of her sisters in’ the other 49 
the situation in his own community cheese than Wichita! cities. Her total expenditure averages 
by studving the records of the near The flewes in Table 1! probably $850.58. In New York City. where 
est large city on the list, and un'ess ire a better guide to the milk dealet the homemaker’s expenditure is higl 
there are some mitigating circum hae the Hit Gees, boconee Ge coll est, the amount is $1,429.06 
stances such as unusual weather on Racin % 
. dealer gets a very small percentage However Birminghan getting 12 7 
prolonged strikes, the figures are a ‘7? | « | a 
( i amount the housewife spends ents for all dair. purchases exclud 
pretty accurate gauge for all. a all 
( ICSE ne cheese is undoubted], doing 
Fable - shows. the percentage of A milk dealer certainly knows much better job in selling the hous ¢ 
every dollar spent which went for all Whether or not his locality is first. in wife milk, chocolate milk, skim = mill hy 
airy products we cream consumption as 1s Penn cream et { ili oS New York City 
The figures also are available for svlvania, or among the tail-enders as which is tied for 23rd position in the 
the amount of monev the housewife is Nevada. On the basis of this knowl table at 11.3 cents. New York is a \ 
spent for all dairy products, exclusive edge he can estimate pretty well great ice cream city. Presumably a 
of cheese. These show that Salt Lake whether he is doing a good job or a large portion of the money spent on 
City, getting 14.9 cents on the dollar poor one. dairy products in the city goes for ice 
is still out in front, but that Wichita For example take a look at Bi cream. Sour cream and vogurt als 
getting 13.4 cents on the dolla mingham, Ala... where the housewife share in the dairv products purchasi 
86 American Milk Review Fel 
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VVrapped in sleep...wrapped in love 


Day's end for tiny legs and arms... the bedtime story told, 
prayers said, the tired little body held for a moment’s hug, 
then tucked into bed... 

a Seal the day now with her good-night kiss and let 


% spent for dairy 


products exclusive 


of cheese 


13.1 her drift away into slumber, safe and secure. 


= Security is the deepest need of our living, and its greatest 
12.5 reward. To provide it for those we love is a privilege possible 
only in a country like ours. 

12.2 And this is how we make America secure: by making our 
22 own homes so. One secure family circle touching another 


119 builds a secure land. 





¥ 
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> 
a Pi Saving for security is easy! 
™%- Read every word—now! 


pisterer 
» 


If you’ve tried to save and failed, 
chances are it was because you didn’t 





10.1 ; 4 
10.1 a i have a plan. Well, here’s a savings sy 
09.9 : tem that really works—the Payroll 
09.9 oe Savings Plan for investing in Saving 
09.6 Fh 3onds. 
09.6 4 “: This is all you do. Go to your com- 
09.5 pany’s pay office, choose the amount 
09.3 you want to save—a couple of dollar a 
payday, or as much as you wish. That 
money will be set aside for you before 
than you even draw your pay. And auto 
r 49 matically invested in Series “E” U.S. 
Savings Bonds which are turned over 
raves to you. 
vhere If you can save only $3.75 a week on 
higl the Plan, in 9 years and 8 months you 
will have $2,137.50. If you can save as 
much as $18.75 a week, 9 years and 8 
months will bring you $10,700! 
! ) 
12.3 For your sake, and your family’s, 
clud too, how about signing up today? 
ng 
CVUESE 
mill 
City 
! the 
IS al ! 
rly i 
it mn 
1 ( 
ni The U.S. Government does not pay for th advertisement, It donated by tl thlication 
ils in couperation with the Advertising Council and the Magazine Publishers of Ameriec 
1st 
. ¢ 
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Trends in 
State Milk Control Regulation 


By BETHUNE JONES 





JERSEY COURT SAYS STATE 


CAN FIX MAXIMUM PRICE 
EW JERSEY’S STATE MILK 
director Is empowered to fix 
maximum as well as minimum 

prices for milk, according to an 
opinion handed down (Jan. 18) by the 
State Supreme Court. 


We believe that. the present milk 
control act.” the court said, “must 
be construed to authorize the director 
to set fixed prices which constitute 


PHVANTIDIUITTD aS We I as minintim price Ss ; 


The high state tribunal's ruling was 
contained Wi all order which set aside 
the state's first order fixing maximum 
prices. The reversal was on the tech 
nical ground that there was insufficient 


evidence for the order. 


While all seven members of — the 
court concurred in the reversal, only 
one—Justice Heher—held that the prin 
ciple of maximum price fixing was 
egal under the New Jersev Milk 
Control Act. 


The court’s majority opinion was 
written by Justice Jacobs, who. said 
the maximum price order issued April 
16, 1953, by State Milk 


Armstrong was based on insufficient 


Director 


evidence. He remanded the case in 
question, a consolidated appeal to 


the milk director for further hearings. 


Phe state milk director's power to 
fix maximum prices had been attacked 
by Abbotts Dairies, Inc., of Audubon 
and fourteen other South Jersev milk 


firms 


Justice Jacobs said the New Jersey 
milk control law of 1941) authorizes 
the director of milk control to fix 
maximum as well as minimum prices 
The minimum prices have been fixed 
in New 


series of laws, all of which the State 


Jersev since 1933 under a 


Legislature labeled “emergency.” 


Phe court’s opinion also upheld the 


constitutionalitv of the law permitting 


88 


maximum price fixing. It said that the 
director may fix different prices for 
different sections of the state because 


of varving local conditions. 


The decision was based on Section 
21 of the 194] Milk Control Act 
giving the director the power to “fix 
the price at which milk is to be 


bought, sold or distributed.” 


WOULD ADD TWO CONSUMERS 
TO VIRGINIA COMMISSION 


IRGINIA LEGISLATION — to 
idd two consumer members. to 
the State Milk 


which regulates retail and wholesale 


Commission, 


milk prices, has been proposed (Jan. 
15) by delegate Maynard Magruder of 
Arlington. 

He said his bill would be backed 
by many other urban lawmakers in 


the Virginia House of Delegates. 


Mr. Magruder contends the con- 
sumer deserves adequate representa 
tion on the commission, whose present 
make-up consists of one producei 
representative, one distributor repre 
sentative, and a third member who is 


neither distributor nor producer 


“It is not specified,” he pointed out, 
“that the third member must be a 
consume} Therefore, 
I think it only fair that the law be 


representative 


changed to insure that the consumer 


1S protected.” 


Declaring that he wouldn’t want to 
see the commission abolished, as some 
lawmakers have suggested, Mr. Mag 
ruder said he believes it performs a 
valuable service in stabilizing the milk 


industry in Virginia 


‘But there have been instances.’ 


he asserted, “where the 


consumer's 
interests leve not been considered 


fairly by th 


commission. 


He cited a recent decision in which 
he said the commission favored the 


dairies over the farmer by giving the 





dairies | cent of a I!s-cent roqu 


milk price boost 


WASHINGTON STATE AGENCY 
LISTS WATER POLLUTION CONTROL 
NEEDS 


TERPS NEEDED to el hhihat 
water pollution from dairy 


dustry plants in the. state 
Washington are outlined by the Was! 
ington State Pollution Control Cor 


mission im a current progress repor 


“A statewide survev of the dai 
industrv has been completed with ove 
160 milk processing plants having 
heen inspected,” the department 
ported. “The 


many plants are 


SUFVCY lise losed th 


well operated 
ploving good housekeeping metho 
to reduce milk losses to the sewers 
However, others must inspect thei 
plants and stop such losses as leak 
in pipelines, residual milk in cans 

can washer, spillage at weigh tanks 
ete. Emploves should be trained t 
use care in assembling all milk lin 
and equipment and to be alert in sto, 


ping all leaks that may develop 


“Many plants are selling or utiliz 
ing such by-products as skim milk 
buttermilk, and whey, while other 
waste these materials into sewer sys 
tems—whey being most frequently dis 
ch irged in large volumes. The ind S 
trv, and especially those plants dum 
ing these materials in violation of tl 
minimum requirements of the 
mission must install the necessa 


equipment for handling whey fo 


to farmers as stock feed. or to a fi 


cngaged in condensing and drvin 
vhe \ to THis | feeds Ol for Jar 


disposal 


The report, which covered the p 
riod from last August through Noven 
ber 30, included a list of plants ai 
the steps said to be needed at t] 
time of the survey to complete wast 


disposal projects in each instance 
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PROMOTION LEGISLATION 


PROPOSED IN KENTUCKY 

ROPOSED KENTUCKY legisla 
tion to create a state dairy com- 
niSSION, cmpowered to entorcee 
contributions from = dairy farmers. to 


promote the sale of dairy products, 
was approved by the American Dairy 
Association of Kentucky at Louisville 
in January. 

Phe bill was scheduled for introduc 
tion in the 1954 Kentucky 


Legisla 


torv for 12 months each vear. The 
deductions could not exceed half a 
cent a pound on butterfat or 2 cents 
a hundred pounds on milk delivered 
by farmers. 


John H. Moser of 


re-elected President of the association. 


Louisville was 
Harmon J. Barlow of Cave City was 
clected Vice-President, and Fred T. 
Flynn of Louisville re-elected Secre 


tary-Treasurer. 


PENNSYLVANIA STATE MILK 


organizations, Mr. Welty has managed 
his own Franklin County farm. since 
graduating from Penn State agricul 
tural school in 1915. A> specialist. in 
the breeding and raising of Guernsey, 
cattle until 1950, he has served on 
the board of the Interstate Milk Pro 
1929 and 


was its president from 1934 to 1950, 


ducers’ Cooperative since 


KRAFT BUYS EIGHT PAGES IN 














per quar ture by Rep. Joe Rouse, Verona Dem FEBRUARY CORONET 
ocrat COMMISSION POST FILLED 
If enacted, it would permit the new ENJAMIN HARRISON WELTY Kraft Foods is running a four-color, 
\GENCY commission to conduct the mandatory i Wanstead ee saeelebia ) = so featuring Cheez Whiz 
-ONTROL checkoff if a referendum — dairy by Governor Fine (Jan. 20) to aarti aan ae 
neoamaarng shows a majority favor *. rhe the Peunsylvania State Milk Control Kraft is the first food advertiser to 
bill also would let the commission Commission at a salary of $10,000 run an 8-page advertisement under 
liminat register and license handlers of dairy : eae Coronet’s unique section plan. The 
dairy jy products and provide penalties for a Cheez Whiz section is designed as a 
state violations The appomtment brought the milk - | ' 1 ' 
? , 2 Ana recipe vuide oO a sorts oO 
he Was! Kentucky dairy farmers in the past control es al - full mem quick cheese tricks, from meals for 
rol. Con bership of three commissioners for the 
on have had a voluntary program of de : : the whole family to after-school snacks 
‘S_ report Lcctteen Gow tn meinen of Gal first time in more than a vear. Mr. 
ductions > promotion of dairy To : _e S. y 
aie ches. Uanl 1053. thie hack, Welty will fill. the post vacated in ro back up the campaign in Coro 
he dai tient emanates ig cers December, 1952, by P. Stephen Stahl net, Kraft has purchased reprints of 
wit! off was in operation only during June ie : 
VIC OVE necker, who resigned from the milk the section. Eight additional pages 
| each vear. Last vear, the checkofl 
, Se post to accept an appointment to the of copy have been wrapped around 
inh was extended to cover June and July. abl li C ; 
sed tl Under the proposed law, the commis State Public Utility Commission. the section to produce an attractive 
a sion could make the checkoff manda Long active in dairv farm and milk 16-page brochure 
methods 
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ya fin — 
isu: ~—)d EAST OR WEST - YOU CAN ALWAYS RELY ON BARKER 
or lan Continuing growth has made necessary our newly ments in case design and construction which Barker 
acquired eastern Barker plant at Providence, R. | has pioneered over the years. Whatever your case 
Now, more than ever before, Barker is the nation’s needs, get the complete facts on Barker superior 
the pr largest producer of welded wire cases for the milk construction — often imitated but never equalled... 
} distributing and ice cream industries. And the best and why more and more milk distributors the 
Novem proof of Barker leadership are the many improve- country over are standardizing on Barker Cases. 
ts and iets , " ‘ , . —" 
: STANDARD OF THE INDUSTRY “The Case of Perfection with Corner Protection 
it th 
ones BARKER EQUIPMENT COMPANY 
= 254 SEVENTH STREET KEOSAUQUA, IOWA 
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FOR HIGH 
CAPACITY 


“FLEXFLO” PUMP— b 
six sizes to 240 G.P.M. 


Flexible design—discharge can be set at any angle 
Few parts—easy to dismantle and clean 

Totally enclosed motor 

Available in portable models 

Removable sanitary rotary carbon seal 
Blowout-proof gasketing 

Meet 3A Sanitary Standards 


LOW 
CAPACITY 


PUMPS 


“FLEXFLO” MODEL 
“ON” PUMP— 
capacity to 18 G.P.M. 


Low-cost pump for small jobs 

No stuffing box—simple rotary seal 

Parts sturdy enough for wash sink scrubbing 
Easy to dismantle—few parts 

Meet 3A Sanitary Standards 


TUBING, 
VALVES 


AND 
FITTINGS... 


@ Complete line—Standard and C-I-P type valves and 
fittings. 

@ Maximum interchangeability 

@ Designed to meet national 3A Standards 

@ Stainless Tubing 


Y CHECK CHERRY-BURRELL 


You benefit two ways when you check Cherry-Burrell. First 
of all, Cherry-Burrell has the equipment you need to keep 
your milk and dairy product handling lines operating with- 
out a hitch. And secondly, Cherry-Burrell Engineers and 
Servicemen are ever ready to help you get the piping instal- 
lation that’s exactly right for your particular plant. 





Call your Cherry-Burrell Representative for com- 
plete information — about sanitary stainless 
pumps and pipelines - and about Cherry- 
Burrell Service. 


CHERRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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COMING EVENTS 


Dairy Plant Fieldmen’s Conference 


University of \\Visconsin 


February 4 


Indiana Dairy Products Association —\nnual Cor 


oie 11) at French Lick Springs Hot 
Lick 
Ohio State University many wecneeeur Conference 
February 9-12 at Colu 
Mississippi Dairy Products acadiaiins lt 
nee, February 10-12 at the Buena Vista Hot 
Oregon Dairy Industries Convention —l‘ehruary 1) 
Vithvcombe Hall, Oregon State College, Cor 


Arkansas Dairy Products Association — Annual Cor 
February 18-19 at the Lafayette Hotel, Littl 


Milk and Ice Cream Conference [February 1J8-19 


Dairy Industry Building, University of Ne 
Texas Dairy Products Institute [chbruary 21-23 
Lol 
Nutritive Value of Dairy Products |Dairy le i 
ference, February 24-25 at the Universit 
Contact R. K Newton, Conference Supervisor 1) 
University Ext.. 725 So. Wright St.. Champa 
Dairy Industry Conference [chruary 25-26 at 
sitv ot Arizona, Tucsor 
Nebraska Cooperative Creameries, Inc. nnual 
tion, February 24-25 at the Castle Hotel, Oma 
Dairy Engineering Conference lar | 
( enter, Michi: in State College last Lansing 
Nebraska Butter _— \nnual Meetis Maat 
the Dairy Industry Building, | vy of 
State College of Washington Institute of Dairying 
lecting an Scorime Contest lare 
roducts jue deit gv and scorn contests, speakers. Sp 
sessions for sanitarians and tieldmen. Conta 
Bendixen, 1) ept ol Dairy cience, Pulln ail 
American Dairy Association of Wisconsin \nnual 
March 9-10 at the tel Loraine in) Mad 
Dairy Manufacturers’ Conference —\larcl 17-18 
Memorial Student Center \ & M College « 
College Station Contact Dh a‘. Y Moore. Dan dept 
Pacific Dairy and Poultry Association \nnual Cor 
March 18-20 at the Hotel del Coronado, Coro 
California. Contact Tl. Glenn Olson resident 


Kast 7th St., Los Angeles 21 


Foint-of-Purchase Advertising Institute \ al S 
sium and Exhibit, Mareh 30-\pril 1 at the Hotel 
New York Cit 


Market Milk Conference \pril 13 at I’ 
Contact V. ¢ Manhart, Smith Hall 


Iowa Milk Dealers Association |oint Convention wit 
Ice Cream Manufacturers -\ssociatior April 13-1 
The tlotel Fort Dx \loines. Des Moines 

Ice Cream Institute April 14 at Purdue University ( 
tact \ ( \lanhart. Sioiitl Hall 

New Dairy Products Jai Fechnology Conference 
1-2? at the University of Illinois. Contact R. K 

( onterence Superv1 r. Di of University | { 
t St.. Champaign. I 
American Warehousemen’s Association. \nnual Meet 
il 25-29 at the on He incl ¢ 


R: itol | la 


Purdue Industrial Waste Conference 


Purdue Memorial | tact D 
airman, | Lhe Purdu ersit 
Basic Materials Exposition iw 17-20 at 
\mphitheatre. ¢ 
American Dairy Science Association ; 
June 22-24 at Penns la State ( t Cont 
1. Doar lr i |) 


Western Plant Maintenance Show 15 
Pacitie Auditoriu os At 


American Institute of weapecation \nnual Meet 
\ugu t 15-19 at Cornell U1 ( t 

Western Packaging & Materials Handling Exposition 
\ugust 19 at the Civie \uditoriu San Francis« 

Milk Industry Foundation— \n: wal Convention, Octo 
4-27 at Atlantic City 


International Association of Ice Cream Manufacturers 
\nnual Convention (dctober 7 29 at Atlantic Cit 


American Milk Review 
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SHORT COURSES 


Sullivan Square, Boston 29, Mass 


Cherry-Burrell Corp. Bo 
Superplate Shortime Pasteurizers Clinic [chruary 18 


G. P. Gundlach & Co. 1201 West Sth St.. Cincinnati, Ohio 
Ant Sales. Merchandising and hnologi ] 
— Milk Clinic lars 30-April 1 
Milk Industry Foundation 1625 I-ye St, N. W Was 
t . ee « 


Sales Training Institutes — \lar 10 April 12-23; 
lav 17-28; July 19-30; October 4-15; November 8-19 
O ber 29-December 10 
Minneapolis-Honeywell Regulator Co.—Industrial Division, 
\\ and Windrim Aves Philadelphia 44, Va 
Instrument Maintenance and Repair Comprehensive 
15-May 21 
Instrument Maintenance and Repair 
Tl \pril 26 


live-week short 


Instrument Maintenance and Repair Jhree-week sho 
liv. o ourses, beginning February 1 March 8, April and 
University of Georgia Contact Prof. H. VB. Hendersor 
Dairy Division, Athens 
Dairy Production——Vhe same course will be given at 
litferent times at 
ruary 9 Court House 
ebruary | 
yruary 11—Court House 
12) Abraham 
Ohio State University Conta 
Columbus 10 


d places as follows 
Cedartow1 
Thomasto1 
\lilles 


Baldwin 


0 Shrine Club 
yruary Vitte 
t Dept. of Dairv Tec 
Milk Sanitarians Short Course 
Oregon State College—Contact G. H. Wilste: rot 
Dat Manutacturing, Corvallis 
Annual Short Course ebruary 15-16 
Purdue University Contact Prof. H. W. Gregor 
Dairy Dept., Latayvette, Ind 1 may 1 
ill of the progran Certificate for those 


ent leting entire prograt Reeistration fee for each sec 
$295 
Ice Cream and Sherbets [February 15-26 
Rutgers University Contact Dr. Samuel A. Leas 
airy Industry tor application fort 


Cottage Cheese Clinic Marcel 4-5 
Virginia Polytechnic Institute [-. | innegan, Dept. of 


Da Husbandry. Blacksburg. \ 


Dairy Laboratory Technician’s Short Course Intro 


Course February & 


Dairy Laboratory Technician’s Short Course \«l 
ced ebruary 15-20 
February 24-25 


Ice Cream Conference and Clinic lat 
Cottage Cheese and Buttermilk Conference and Clinic 


ch 17-18 
* 


PLANT PROBLEMS, CONTEST TOP AGENDA 
FOR DAIRY INSTITUTE 


\ble speakers and pertinent subjects will team up 
make the 23rd annual Institute of Dairving at Wash 
igton State College one of the best so far. The meeting 
s scheduled for March 8-11 at Pullman. Dr. I. A. Gould 
Borden Award winner and Chairman of the Department 
Dairy Technology at Ohio State. Richard Wernet 
Director of the Milk Industry Foundation, and 
publisher of the Western Dairy 


will be some of the participants. 


| CCutiVe 
Wbert Jones Foods 


Ii View 


Talks and panel discussions on such current prob 
ems of the industry as the in place cleaning of pipe lines 


lairy plants, pipeline milking, tank storage and deliv 


f milk 


‘ ! . 
rucks, plant safety programs, imitation products, revised 


vacuum farm tanks, refrigerated delivery 


of sanitation, latest developments in the manufac 
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recommend 


LO-BAX 


with 
confidence 


To protect the quality of your milk supply, 
Lo-Bax chlorine rinse solutions give your pro- 
ducers efficient, economical sanitation. Lo-Bax 
has been used for many years by leading dairy 
farms everywhere to keep cans, pails, utensils, 
and other equipment sanitary. 


use 





ES 
» ey yo 
bP i 


with 
assurance 


The same positive, fast-killing action that 
makes Lo-Bax the choice of dairy farmers is 
equally important to plant operators. They’ ve 
found Lo-Bax chlorine bactericides assure max- 
imum protection... give them a quick, sure 
bacteria kill at low cost. 





available with or without a wetting agent 


LoBax-21—Chlorine with a wetting agent 
where extra penetrating action aids faster 
~\ bacteria kill. Rinses freely. Exceptionally 
= smooth and easy on milkers’ hands and cows’ 
— sensitive teats and udders. 





Lo-Bax Special—Contains 50% available 
chlorine in dry, free-flowing form. Dissolves 
quickly in water, hard or soft, hot or cold, to 
make clear, fast-killing rinse solutions. Harm- 
less to cows’ udders and milkers’ hands. 


Get these Lo-Bax Chlorine Bacteri- 
cides from your supply house today. 








Economical bottle-washer water chlorination? 
and the 


» 





4 


WRITE FOR COMPLETE 
INFORMATION 


t 














MATHIESON CHEMICAL IRPORATION 
Mathieson Industrial Chemicals Division 
Baltimore 3, Maryland 


MATHIESON 
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OIL protects them... 


Orange Solid Oil 


will protect you, too! 


Keeps Production--UP! Maintenance Repairs--DOWN ! 
Lasts two to four times as long as ordinary greases. 
Saves bearings, material, power, time...and...labor. 


The most convincing proof of merit for Orange 
Solid Oil is--it’s used and recommended by the 
largest manufacturers of dairy, creamery, ice 
cream, and cheese machinery and equipment. 
Why? Because it does a more efficient lubricat- 
ing job and stays on the job four times longer. 


1--Pure, unadulterated petroleum 
solidified oil 

2--Practically odorless, tasteless, 
and transparent 

3--Will not turn rancid--free of animal 
and vegetable fats 

4--Cannot pit bearings--contains 
no alkalis 

5--Non-corrosive--will not gum, cake, 
dry, or harden 

6--Contains no fillers or abrasive 
of any kind 

7--For use in all Alemite and Zerk 
fittings, and grease cups 


Use Orange Solid Oil to--keep output high... 
reduce maintenance costs...and...minimize pro- 
duction shutdowns. Economical? Yes, sir! 


Over 200 leading distributors 
from Maine to California 
stock Orange Solid Oil. It is packed 
in 1, 10, 25, 100, 225, and 375 
pourd containers. Quick delivery 
from your local distributor. 
If he can’t fill your order--phone, 
wire, or write for name and address 
of your nearest source of supply. 





Famous | ubricants |nc. 


Phone--BOulevard 8-2555 
124-132 West 47th Street * Chicago 9, Illinois 
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ture of cottage cheese and various other dair 


roduct 

will be part of the program. 
An Institute feature which will make its appearane, 
again this year is the Dairy Products Scoring Contes 


This contest, open to any plant operator anywhere, has 
seven classes for cheese, ice cream, and butter. Scores 
criticisms, and analyses of all samples entered will be sen 
to the makers. In addition, trophies and prizes will }y 
awarded to winners as well as Diplomas of Merit from 


the College to makers of all products scoring over 92 points 
Dairy Products Scoring Contests 


Rules 


1. Plant operators anywhere are invited to enter prod 
ucts in the contests. No entry fees. Competent judges 
2. No more than one entry in each class of products may 
be made by any one plant, and the products must ly 


manufactured in the plant making the entry. 


}. Classes of Products: 


Class 1 Creamery Butter made without the use of 
culture or butter flavoring. 
Class If Creamery Butter made with the use of cul 


ture or butter favoring. An entry in eithe 
class shall consist of a ten- or twenty pound 
box or tub of creamery butter. Be sure to 
indicate the class in which the butter is to 
be entered. 


Class II] Aged Whole Milk Cheddar Cheese. Ow 
cheese, at least 6 months old and weigh 


ing 5 pounds or more, constitutes an entry 


Class IV. Cottage Cheese. An entry shall consist of 
not less than one gallon of creamed sweet 
curd cottage cheese, containing not to ex 
ceed 8 per cent of butterfat. (Containers 
consisting of glass jars or paraffined paper 
cans are recommended.) 

Class Vo Vanilla Ice Cream. An entry shall consist 


of not less than two gallons of vanilla ici 
cream containing not over 14.5 per cent 
butterfat. Packers and cans will be returned 


Class VI Chocolate Ice Cream. An entry shall con 
sist of not less than two gallons of chocolate 
ice cream containing not over 14.5 per cent 


butterfat. Packers and cans will be returned 


Class VI 


Strawherry Ice Cream. An entry shall con 


sist of not less than two gallons of straw 
berry ice cream containing not over 14.5 per 
cent butterfat.. Packers and cans will be re 


turned 


All entries should be sent prepaid to H. A. Bendixen 
Troy Hall, W.S.C., Pullman, Washington, to arrive not 
later than March 5, 1954. A letter announcing the 
entry, and giving the name and address of the maker. 
as well as that of the company, should accompa 
the entry. 


». The State College of Washington will issue Diplomas 


of Merit to all makers of butter, ice cream, cottage 
cheese, and cheddar cheese scoring over 9? points 


according to the official judges. 
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iddition, an excellent list) of trophies and prizes 


roduct 6. In a 
donated by dairy machinery and supply houses, will CHECK-OUT and STAY-OUT SYSTEM 
vd the sais we ly Handling Ch 
be a led to the various winners Ends Cost y Han ing C arges 


Ne - pores. criticisms, and analyses of all samples entered 
re, has will be reported to the makers. 
Scores Further information may be obtained by writing to 
be sent pr. H. A. Bendixen, Dept. of Dairy Science, State College 
Will by f Washington, Pullman, Wash. 
it from 
Points e 
HERE’S WHERE THEY ARE NOW— 
TENNESSEE REPORTS PROGRESS OF 
DAIRY GRADS 
Prod University of Tennessee graduates in dairying are 
Judges doing well” in their professional careers, with approxi 
ts may nately 90 per cent of them holding good positions in the 
ust by lairving industry and allied fields. 
That conclusion was made by Prof. C. E. Wylie of 
the U-T Department of Dairying after conducting a survey 
use of { dairying alumni. 


Professor Wylie received answers from 198 alumni | 
f cul n the survey and found that all but 20 of them (not } 


wating 15 in military service) were engaged in work 














either 
ound onnected with dairying and dairy manufacturing, hold 
ure to ing a Wide range of positions. 
is to The survey also showed that 136 alumni (about 70%) Now is the time to use 
ere located in Tennessee, the others located in 21 othe: ; the popular check-out 
Oss states, the District of Columbia, and three foreign countries a _——— apap “ soy poual 
ing. Unsold milk, cream, butter, 
veigh Thirty of the graduates are dairy farm operators, cheese and other dairy products need 
ntry weeders, and herdsmen, and this was the largest single not be taken from the truck when de 
ist of classification of activities. The next largest group, 28, are liveries are completed. Instead, such 
weet n extension work—as county agents and specialists. Third products are allowed to — safely 
largest, 25, are in administrative work connected with the in the truck in COLD SEAL RE 
0 eX FRIGERATED CABINETS. This 
Iners dairy industry. ends the need for checking milk in, 
Ape! I'wenty are dairy fieldmen; 20, teaching in colleges placing it in the plant refrigerator and 
ud schools; 19, in dairy manufacturing; 10, in sales work;! then repeating the same time-consuming work in removing the 
6, health inspectors; and 5, research workers. cases from the cooler and checking them out the next day 
mise Obviously this short cut method of product handling means 
ae & quicker loading, less book work and faster delivery. 
cent 
wad L.C. MAPP CHOSEN TO HEAD NDC DIRECTORS | 
nae Leslie C. Mapp, General Manager and Treasurer of quinn Saver 
Jose the Miami Valley Milk Producers Association in Ohio, g1T0n 
_— was elected Chairman of the Board of Directors of the PAPER BOTTLE CRATE 
saall National Dairy Council at the Council’s winter meetings * MARRING * DENTING 
held at Memphis in January. Mr. Mapp succeeds W. A. Feedar wisi + sceare ” 
on Wentworth of the Borden Company as Chairman of the Your assurance against possible dam- 
aw Board. ane during deliveries are these ad- 
vance design features: 
per ; 1. Chamfered and finished hardwood 
Other officers elected at the meeting were sides and end slats. 
F : . . 2. Flat, heavy duty, intersecting-type, 
President: Milton Hult, National Dairy Council bottom grid. 
n Ist Vice-President: W. E. Winn, Pure Milk Association.) * a formed - metas, cents 
sail Chicago; 2nd Vice-President: R. H. Reeves, Carlson-Frink ‘. Two clare made to svestve 06 end 
thy Company, Denver; Secretary: G. L. Ogle, Ideal Pure Milk og ig es 
Co., Evansville, Ind.; Treasurer: E. B. Lehrack, The 
feb Creamery Package Manufacturing Co., Chicago; Ass’t Sec FRE Write for free descriptive literature on Quirk 
me \ retarv: Edward S. Scheck. National Dairy Council: Ass’t Cold Seal Cabinets and Bottle Saver Crates. 





lreasurer: Ellis M. Reeves, National Dairy Council. 
on Members of the Board of Directors are: ae MANUFACTURING 
. A. J. Good, Creamery, Inc. COMPANY 


ts Butter Pickerington 
Pickerington, Ohio; G. L. Ogle, Ideal Pure Milk Com-' 33g; & tayton Ave CUDAHY, WISCONSIN 
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patty Inc., Evansville 8, Ind.; J. M. Pundersor LOChest hees 
Dairy Cooperative, Rochester. Minn.; A. ¢ R 
Fairmont Foods Company Omaha 1, Neb.: A. HES 
\rmour & Company, ¢ hicago 9 













Cheese Paul KE. Chandler, Kraft) Foods ¢ ny Pre 
- > Chicago 90: Peter Frigo, Frigo Brothers Chee Cor , \ 
e » tion, Iron Mountain, Mich.; Robert F. Mai ( Pack 
* i Cheese Company. Monroe, Wis.; Stanley kK. \ie¢ ' 
= — - NICKEL e MicCadam Cheese Company, In Ougdenshi \ < 
7 ‘ae ie STAINLESS : kK. M. Rover, Purity Cheese Company, Mayville. \ Wi 
rs = ! STEEL . Ice Cream . Fi Hazelton, Beatrice Fi s ( ter ol 
e ie P e pany, Chicago 3; Walter Justin, Philadelphia Dairy P 
e ae 4 * Inside = Co., Philadelphia 23; Madison H. Lewis, The Borden ( 
e ml a] we} * pany New York 17: E. J. Mather, National Dairy P, 
az " mi and e ucts Corp., Washington 13; R. H. Reeves, Carlsou-Friy \me) 
iy » pi e Stale 
z | Me Quiside Pa Co., Denver 4. : “au 
e _ 7 7 VWilk J. Duane Dungan, The Polk Sanit \{ Vain 
a or DIE! EIEN Co Indianapolis 7: F. | Lape ire Waddington Milk ¢ aie 
e : Ine. Maspeth ta hn 8 N. ¥. 4 P. P. Miller, Nation ; ‘i 
e CAPACITY — Enough and to spare. ° Dairy Products Corp., New York 16; J. Ridgely Park “¥ 
ry WIDTH — Wide as your space. bd Hl. KE. Koontz Creamery, Ine Baltimore 15; W.C. Ries ° 5 
* HEIGHT — Right for capacity, reachable. “4 Sanitary Farm Dairies, Inc., St. Paul 1, Minn — 
4 DEPTH — Enough for your load, yet go * Producers A. Morelle Cheney, Dairvmen’s Leagu 
. through your doors. bey Co-op. Assn.. New York 17; W. P. Davis, New Engla 1 
"ss COMPRESSOR — 5-Year Warranty. e Milk Prod. Assn., Boston 8: Leslie C. Mapp Miami \ 
e — WE'LL GLADLY QUOTE e ley Milk Prod. Assn., Dayton 2; H. F. Simmons, Micl 
TELL US YOUR ae wie Pi gan Milk Prod. Assn., Detroit 2; Merrill N. Warnock 
"ihe CENTRAL SUPPLY CO. a" American Dairy Assn., Pleasant Grove, Utah. spe 
Refrigeration Division a Sery 
*e 210 S. CAPITOL AVENUE Cig Dairy Equipment, Supplies and Allied Services 
INDIANAPOLIS, INDIANA John G. Cherry, Cherry-Burrell Corp., 427 W. Randolp _ 
Street, Chicago 6; E. B. Lehrack, The Creamery Pke. Mie Ov 
Co., 1243 W. Washington Blvd.. Chicago 7: M. FE. Low: Me 
Sealright Company, Inc., Fulton, New York; Robert Rose a 
baum, David Michael & Co., 3743 “D” Street. Philade “i 
Subscribe to the phia 24; V. K. Shuttleworth, American Can Company, 10 = 
“MODERN MAGAZINE”’ Park Avenue, New York 17. 
Industry-at-Large George S. Bulkley, Carnation C a 
of the Carnation Bldg., Los Angeles 36: Will Hl. Henry. Dai th 
Cooperative Assn., 1313 S$. FE. 12th Avenue, Portland 14 Jo 


FLUID MILK INDUSTRY Ore.; Milton Hult, National Dairy Council, 111 Nort! si 


Canal Street, Chicago 6: S. A. Kostakos. Honey Hill 
e Creamery Co., 351 W. Huron Street, Chicago 10: Paul 
EK. Reinhold, Foremost Dairies, Foremost Bldg.. 2903 ( 

lege, Jacksonville, Fla.; D. A. Snyder. Marathon Corpor 


* u ‘ , Fla: ar 1 
American tion, Menasha, Wis.: W. W. Springfield, Thatcher Glass 
Mig. Company, Elmira, N. Y.; Craig Stoddard, Milk Bot in 
MILK REVIEW the Crate Co., 1543-1559 Kingsburv Street. Chicago 22 \ 











W. A. Wentworth, The Borden Company, 350° Madiso 0 
Circulation Department Avenue, New York 17; W. E. Winn, Pure Milk Associ 
92 WARREN STREET NEW YORK 7, N. Y. tion, 608 S. Dearborn Street. Chicago 5 
)) 
Please enter or extend our Subscription for period checked e 
below: 
| 
NAME TITLE DR. BABEL ADDRESSES DAIRY SOCIETY ; 
Dr. |. EF. Babel, Dairv Bact riologist at Purdue Uni 
FIRM I ’ 
versity, addressed the Chicago Dairy Technology Societs 
STREET January 21, on the subject of “Spoilage in Cottage Che 
Since it is among the major products manufactured by 
city ZONE STATE many dairy plants, great emphasis is placed on its cor 
‘me th ; ve tow: asing sales 
3 Years $5.00 2 Years $3.50 1 Year $2.00 tinual improvement, with an eye toward increasing 
Dr. Babel discussed some ol the detects of cotta 
94 American Milk Review 
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heese | several experiments made on the causes an 


| ( following peopl WOT'e installed iS officers ol thre 
Society for 1954 
President—David B. Oatman of Elgin Milk Products 


C Vice-President—William H. Anderson of Creamery 
Package Mfg. Co.; Secretarv—Dr. P. H. Tracy of Univer 
sit { Illinois: Recording Secretarv—Diana Cacich of hi 
ois Dairy Products Ass'n.; Treasurer—Norman Eisenstein 
{ Western-United Dairv; Sergeant-at-Arms—Robert Berci 


of Bowman Dairy Company 


the committee chairmen for the 1954 vear are: 


\rrangements— Mark ( Goodman 
American Corp.; Attendance—Edward Neuendorf, A. E 
Stale Mtg. Co.: Education—S. A. Kostakos, Honev Hill 
Creamery Co.; Entertainment—Lyle Hopper, Bowman 
Membership Charles Miller, Land 
O'Lakes Creameries; News—Lila R. Divine, Hlinois Dairy 
Prods. Ass'n.: Program—William H. 
Pkg. Mig. Co.: 
Pectin Prods. Co. 


Goodman Jr. 


Dairy Company; 


Anderson, Creamery 
Reception—Justa G. Kuebler, National 


INDUSTRY SHOULD ASSIST INSPECTORS, 
SAYS USPHS OFFICIAL 


Keep your plants up to par with supplementary in 
spections, W. R. McLean, United States Public Health 
Service, told members of the Atlanta Dairy Technology 
Society. Mr. McLean was introduced by President Paul 
Fowler. Mr. McLean outlined the historical steps attend 
ing the creation of the “Milk Ordinance and Code.” He 
described how, under the new code, inspection forms are 
setup for simple, rapid inspections and surveys that are 


acceptable to all parties operating under the code. 


Mr. McLean's department works closely with equip 
ment manufacturers by making practical suggestions so 
that their products will comply with farm, plant and auto 
motive regulations. New suggestions for drving equipment 


will be released by next March—in time for the flush season 
* 


PAUL GIRTON HONORED BY BOY SCOUTS 


Paul K. Girton, President of the Girton Manufactu 
ing Company, was recently presented the Silver Antelope 
Award by the National Executive Board of the Boy Scouts 
of America, Region Three. This award is given to men 
vho have performed outstanding and noteworthy service 
1 exceptional character in the interest of scouting. The 
presentation was made in Atlantic City. 

Mir. Girton has long been active in community af 
fairs, serving as president of the Millville Borough Coun 
cil, Chairman of the American Red Cross Emergeney Wan 
Drive, Chairman of the Salvation Army's Regional Cam 
paigns for funds, member of the Board of Trustees for the 
Mechanicsburg Children’s Home. member of the Official 
Board of the Methodist Church, Past Master of the Grang 
ind Past Deputy of the Pennsylvania State Grang 


Mr. Girton has been a leader in scouting for many 


urs He is a tormer member ef the Lone Scouts of 
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ORANGE JUICE BASE 


By 
United Extract Laboratories 
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You have a long list of customers eager 
to be served with this new beverage 
because . . 


— 
- 


is sugar free 

It is not fattening 

is full flavored 

It is rich in Vitamin “C” 
It is low in calories 


@eeees 
= 
= 


Hundreds of your customers (many more 
than you think) will buy regularly and be 
thankful for the privilege. 


“Dalee” Dietetic Orange is high profit — 
about 200%. While not a substitute for our 
regular orange beverage, yet it is especially 
pleasant for those who must “watch the 
waist-line,” for overweight folks and for 
diabetics. 


You make extra money because of our 


vigorous advertising support and effective 
sales promotion. 


Wire, phone or write for complete details and 


samples of this fast selling maney maker 


DAIRY DIVISION 


UNITED EXTRACT LABORATORIES 


INC 
1521 W. WALTON STREET, CHICAGO 22, ILLINOIS 








order your new milk cans NOW. - 
and let COMMON SENSE” 


be your guide 





Spring is approaching rapidly and it is 
time to replenish your supply of milk cans. 
When you order your new stock, be sure 
to specify the Solar-Sturges “COMMON 
SENSE” Can. 


Two Reasons Why This Streamlined New Design Is Important to YOU 


1 Permits faster, more complete emptying of 
7 


contents. 


2 Entire inside of can is fully visible. ..aids 
7. 


in cleaning and inspecting. 


Other ‘Common Sense” Features 


uv. 


wp won 


Strong, Seamless Neck 
Narrow Pouring Lip 
Easy-to-Grip Handles 

Wide Protective Breast Hoop 


Wide Protective Bottom Hoop 


Order NOW so that you will have your NEW "COMMON SENSE” 





psc 


G6 


Cans when you need them. 


SOLAR-STURGES MFG. DIVISION 
PRESSED STEEL CAR COMPANY, INC. 


Melrose Park, Illinois 


America, Troop Committee member, Council | 


utive 
Board, having served as Organization and ( nittes 
Chairman, Camp Development Committee Chairn ine 
Council President, member of Regional Executi Com 
mittee. He has also served as Chairman of several gion 
committees and is presently serving as Chairman of th 
Northeastern Pennsylvania Service Area. He rec 1 the 
Silver Beaver Award in 1949. 
With all these scouting activities, Mr. Gir stil] 
finds time to give service to many phases of the dair 


industry. He is a Director of Dairy Industry Supply Asso 
ciation, member of several 3A standard task committees 
Vice-President of the Floor Committee of the Dairy Indus 
tries Exposition, and member of the Government Advisor 


Comunittee on Dairy Equipment Requirements. 
& 
AMERICAN CAN SIGNS CONTRACT WITH CIO 


The American Can Company signed a new contract 
with CIO Steelworkers on January 12, ending a strik 


which began December 1, 1953. 


The settlement provides an $.5 cents general wag 
increase, effective upon return to work, according to EK. ‘| 


lassen, Chairman of the Canco negotiating Committe 


An average of 2.7 cents is to be applied now to redu 
tion of area differentials and wage structure adjustments 
with another 2 cents average on area adjustments next 
October. The vacation plan now gives two weeks afte: 
three years service, and Election Day and Good Frida 


have been added to make a total of eight paid holida 


Phe contract runs to October, 1955 with reopening 
next October on wages, insurance and pensions 


| 


Approximately 20,000 employes are covered by th 
new contract, which applies to 32 container manutactu 
ing plants, two machine shops and two warehouses, all 
located in the continental United States except one plant 


Wh \ Uncouvel 


WISCONSIN FARMERS RAISED 
RECORD ADA FUND 


Wisconsin dairy farmers in 1953 invested a total of 
$585,901.43 in the sales promotion program of the Ameri 
can Dairy Association, according to Gordon B. Reuhl 
Ceneral Manager of the Wisconsin ADA. This figure sets 
i new record for support of the dairy farmers’ own 


les program 


In 1952, the total set-aside for ADA in Wisconsir 

$520,413.72. The 1953 figure shows an increase of 

most of which reflects greater participation in ADA 
by dairy farmers. Milk production in June of 1953 
mly .2 of 1% over 1952; while in July, 1953, the inere 


was only 1% over Jul 1952 The monev was 1 


through a voluntary check-off of |) cent per 


| pound of 


I 
butterfat during June and Juls 

As of January 1, 1954, the ADA set-aside in W 
onsin became 2 cents per 100 Ibs. of milk, or % cent | 
pound of butterfat, on a yvear-around basis. Early indi¢ 
tions are that most of the dairy plants which have been 
ooperating on the two months set-aside in past years 
planning to make the milk check deductions on a 12 


month basis 


American Milk Review 
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LAWSON MILK COMPANY HAS BIGGEST YEAR 


The Lawson Milk Company of Akron, Ohio, orig 
tor of the famous Gallon Jug Milk Plan, opened up 
“a w company operated stores in 1953. The company 
located 4 other stores in its 6-county marketing area 
complete its greatest year in retail store expansion. 
, new store opened in Decembet brought the total number 
f company-operated outlets to 90. In addition, Lawson's 
kets its milk and dairy products through 34 franchised 


( ilers 


fhe Greater Cleveland area was a prime target for 
lawson activity. Majority of the new stores (10 out of 
were in this market. The Canton market was opened 
) with 2 new. stores. \ new store in Newton Falls 
rought the firm’s activities into Trumbull County, bring 
ng the total number of counties in which Lawson's sells 


ilk to SIN 


According to a report from the Lawson Milk Com 
my, the Gallon Jug Milk Plan forced the price of milk 
wn bringing about important savings to consumers. The 
mpany claims that its entry into the Canton market 
wered prices to the tune of an annual saving of $4,000, 
(0 for consumers. In Cleveland where the firm now opel 
ites 25 stores, a total annual consumer saving of $12, 
(00,000 is claimed. 


JUNE DAIRY MONTH MATERIAL 
AVAILABLE SOON 


“Dairy Foods—For Taste, Health, Economy” will be 
the theme for the 1954 June DAIRY MONTH Campaign, 
thas been announced by Daniel M. Dent, Chairman of 
the National Sponsor Committee. 


The official 1954 JDM = poster, now in preparation, 
vill emphasize the theme and serve as a major campaign 
ustrument to spearhead the objectives of June DAIRY 
MONTH. The 1954 objectives are: 


| lo stimulate the sale of more dairv foods 


) 


2. To emphasize the superiority of dairy foods 
) lo stress the economy of dairy foods 


| lo promote a better public understanding of the 


dairy industry and its products 


An official Information Manual containing promo 
tional ideas, newspaper releases, and radio and T-V mate 
rial will be available. A sales kit designed to develop 
better point-of-sale activity has been created by the June 
Dairy Month Sales Committee. This kit should help dairy 
products salesmen get enthusiastic support from = food 
retailers 

All June DAIRY MONTH official materials, except 
lor the Sales Kits, are available through JDM = National 
Headquarters—The National Dairy Council, 111 No. Canal 
Street, Chicago 6, Hlinois. 


Prices 


Posters will sell for 15c¢ each; menu stickers $5 pet 
1,000; official letterheads $3 per 100; bumper strips 6¢ 
each; and Information Manuals $1 each All prices are 
ho.b., Chicago. Sale price and availability of the JDM 
Sales Kit will be announced 


February, 1954 





ty storage tanks. 
See page 69 of 
your DSF Catalog 
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can improve quality and save you money. Sizes 
from 100 to 1000 gallon capacity. Write for 


full information. 
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WAY ALU TALE 
Millville, Pa. 


In ad- 


dition to processing a wide variety of products, 
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Many of the nation’s leading dairies have 
proved that Girton Processors give them con- 
trolled quality and better tasting products in 


less time and at lower production costs. 


—~Zr3awmovwvs = 


For the Plant Executive 


Who Wants to Make 


BETTER DAIRY PRODUCTS 


at 


LOWER COSTS! 


G 


PORT OFFICE @ 7 Water St 


x 
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OFFER YOUR ROUTEMEN PRIZES LIKE 


THESE — 





WATCH YOUR SALES ZOOM 


with the exciting new 


GOLDEN GLOVES CONTEST! 


(YOUR GENERAL MILLS MAN HAS ALL DETAILS) 


Over 400 valuable prizes — but you 
don’t invest a cent in inventory! 


Here’s a sales contest created by General Mills espe- 
cially for dairy routemen. It puts every routeman on 
the alert for new customers and increased sales to 
regular customers. 

This contest is easy to handle! Every detail is worked 
out for you. All you have to do is follow the schedule 
and put it into operation. 

The Golden Gloves Contest also gets the support of 
the routeman’s family. The prizes, over 400 nationally- 
known items, are listed in a Golden Gloves prize cata- 
log from which routemen—and their families—make 
a choice. You order merchandise at wholesale cost 
actually stretch your sales contest dollar and you 
invest not one cent in inventory. 


This promotion gives your routemen the incentive 
to work hard, plus the excitement of a contest. Pro- 
motions just like the Golden Gloves Contest have been 
successful in markets from California to New York. 

Take advantage of this sales contest promotion. To 
get full details contact your General Mills salesman 
or mail coupon below: 


General Mills 
SPECIAL COMMODITIES DIVISION 
Dept. C, MINNEAPOLIS 1, MINN. 


Please send me sample Golden Gloves Contest Kit 
and full particulars, without cost. 


Name 





Firm 





Street- 





—— __Zone —___State_ 





Supplier of a complete line of vitamin concentrates 
for milk fortification 
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PLAN BIG MILK—CEREAL PROMOTION 


The American Dairy Association and the Cereal Inst; 
tute will join forces in an extensive promotional cam 
paign this spring. At a recent meeting in Chicago, a dozen 
advertising executives from various related groups met t 
discuss the details of the program. 

Timed to tie in with the May Milk Festival, the 
joint promotion will be one of the biggest ever staged jn 


the food industry. Twelve network television programs 
and fifteen radio programs will be coordinated in pro 


moting the event. 


In the average year, over two and one-half billion 
quarts of milk are eaten with breakfast cereals alone 
equivalent to 18 billion cereal servings. This represents 
almost 66 quarts of milk per family per year, or over on 
quart each week. In a recent survey, it was found that 
11 per cent of the adult population seldom or never drink 
milk. 


important source of milk for many adults who otherwise 
may find it difficult to include milk in their meals. It like 


The bowl of cereal and milk thus becomes a very 


wise becomes an important way for teen-agers and chil 


dren to include milk in their meals. 


Big Increase in Use 


Breakfast cereals have contributed to a big increas 
Currently 
200,000,000 more. pounds of breakfast cereals are con 


in milk consumption over the past decade. 


sumed annually than was the case in the 1941-42 period 
This means that now people are eating around three bil 
lion more cereal servings per year. When one multiplies 
each cereal serving by four ounces of milk, that is an in 
crease of 400,000,000 quarts of milk annually. It is esti 
mated that cereals account for about 15 per cent of th 
fluid milk per capita consumption. There is more milk 


used with cereals than with any other single food. 


From the point-of-sale standpoint, a cereal and milk 
promotion is more feasible today than it was in the past 
because over 50 per cent of fluid milk sales are now throug 
food stores; a decade or so ago, milk was not carried in 
all food stores, while the majority now do so. In cereal 
and milk products, food stores have two fast-moving store 
traffic builders enjoying a better and more adequate dis 
play than in the past. 


Lester Will, General Manager, American Dairy Asso 
Institute 
Inc., look upon this as the beginning of a program of long 


ciation, and Andrew Duncan, President, Cereal 


range cooperation between the two industries. 


DIAMOND ALKALI CALLS FOR SALE OF 
U. §$. GOVERNMENT PLANT 


The government-owned Muscle Shoals Chlorine Plant 
should be sold outright to private industry instead of be 
ing leased by the government. This is the position of the 
Diamond Alkali Company as set forth in a statement to 
the U. S. Defense Department and Military Affairs Com 
mittee of the Congress. 

The plant was constructed early in the Korean emer 
gency when it was feared that the supply of chlorine 
Since the 
truce, production at Muscle Shoals has diminished to a 


might be insufficient for defense requirements. 


minimum. In October of last vear, the government pro 


American Milk Review 
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nosed to 
etitive bid basis. 


iffer it for lease to private industry on a com- 


In support of its position, Diamond Alkali con- 


te nds that 


|. The proposed lease terms provide that the gov 
ernment has a right to about one-half of the plant's 
annual output on short notice. The lessee would be 
free to contract for the disposal of the other half. But 
under the terms of the lease, the government does not 
have to take its half. Suppose it took only a fraction 
of it? Chlorine is usually sold well in advance, on an 
annual basis. A leasing company could not hastily 
secure overnight, buyers on a spot basis for chlorine 


the government decided it did not want. 


2. Under the terms of the proposed government 
lease, there would be neither incentive nor opportu 
nity for a long-term plan of development and expan 
sion, which would add to employment, trade, and 
local taxes. If leased, the plant would be tax exempt 
to state and local communities; if sold, it would pay 


taxes like any other company. 


3. Taxpayers to the Federal government will come 
out better by direct sale than by lease. If the plant 
is sold, the government will get back the greater por 
tion of its original investment and will no longer have 
to pay interest on the portion of the national debt 
represented by that investment. Furthermore, a pri 
vately-owned plant will undoubtedly pay more in 
come taxes to the Federal government than a leased 
plant. 
{. Chlorine is not a special item required chiefly for 
national defense. There is no more justification for 
the government being in the chlorine business than 

there is for government being in the iron, copper o 

petroleum business. 

The company’s statement also points out that the 
plant is separately located, can be physically operated 
independently of the defense facility which it was origi 
nally erected to serve, and is not required for the latter 
purpose because today all chlorine needed by the adja 
cent government “phosphate works” can easily be sup 


plied through normal industrial sources 


HOOD SEEKS MORE BUSINESS THROUGH 
TOP PERFORMANCE 


H. P. Hood & Sons of Boston has adopted a state 
ment of objectives directed toward consumers, producers 
employees, investors, and the communities in which they 
do business. 

rhese objectives, as presented in the company’s Pub 
lic Relations news letter, are: 


a combination 


quality, variety, and service through friendly and 


1. “To make available to consumers 
t price, 
trustworthy people which will make our company the best 
in our industry from which to buy. 


2. “To provide farmers who sell to us a combina 


tion of money and worthwhile services which are greate1 


than they can obtain by selling their products elsewhere 


3. “To establish wages, working conditions, bene 


its, job security, opportunity, and personal recognition 


February, 1954 








Fort Wayne Can Filler 


AIR 
OPERATED 


APPROVED 
METHOD 
OF FILLING 





CLEAN 
FAST 
FILLING 





FILLS 5, 8 AND 10 GALLON CANS WITH 6%” 
OR 74" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 
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ADVERTISEMENT 


The public be damned 


, 


This is what a certain Mr. Vanderbilt told a 
newspaper reporter many years ago. Some 
utility companies are still using this principle. 


Take Clearwater, Fla., for example. You buy 
a home there and are told, as you are leaving 
your lawyer's office, to walk three blocks down 
the main street to the light company to sign up 
for electricity. 


You walk into the fanciest looking building 
in town and you think couldn't this building be 
efficient without being so fancy. You are met 
(not greeted) by a business-like character who 
even though cf the feminine species is so 
thoroughly imbued with the utility-company 
technique that even when you say you are a 
newcomer to town and want to do business with 
her company, there is nothing different in her 
precise, nigh-belligerent manner. 


After necessary questioning and filling out 
of forms, she says, “Sixteen dollars.” (Not six- 
teen dollars, please, but sixteen dollars!). 


“What for?” you ask and you are told there 
is a deposit of fifteen dollars to make sure that 
you will pay your bills and one dollar service 
charge. 


“How long must | lend your company fifteen 
bucks,” you ask and she says in her cold, un- 
charming way, “Six years, but,” she snaps, “we'll 
pay you 2% interest annually.” 


What a racket! 

Hail to milk dealers everywhere! 

We salute you. 

It is refreshing to be associated with you. 


Not one of you would conduct your business 
in such a manner. 


All of which can’t possibly do a selling job 
for Luther A. Kohr’s advertising materials. But 
we do have some for sale. Drop us a note and 
we'll tell you about them! 


LUTHER A. KOHR 
DAIRY ENTERPRISES 


ESTABLISHED 1949 


P. O. BOX 501 York, Penna. 


ADVERTISEMENT 


100 


which combined will make our company the b 


mh ow 
industry with which to work. 

t “To offer investors in Companys stocks a deben 
tures a greater return on their money with greates secu 
rity than they can obtain elsewhere in our indu 

5 “To demonstrate that H. P. Hood & Sons it good 
neighbor and citizen by our active support of good goy- 
ernment, education, health programs, and other good work 
which benefits the entire community in which we perate 
Our goal is to be a leader in our industry. 

“To reach these objectives, we must operate mor 


efficiently than our competitors. We must also pioneer in 
developing adventurous programs and be willing to tak 
risks so long as the balance is in the best interest of attain 
ing our over-all objective and goals.” 


In order to make these objectives an integral part of 


the company’s operation, the news letter reports that key 


people are to prepare detailed statements explaining th 
meaning of the objective pertaining to the particular 
group each is associated with. The type of statement 


called fon 


includes not only a definition of the scope of the objec 


is illustrated in the news letter. The statement 


tive, but presents details on how to go about achieving it 


both through activity within and outside the company 
2 


ADA INCOME UP 25% IN 1953 


Dairy farmer support of their nation-wide dairy food 


sales building program reached a new record level du 
ing 1953, a financial report issued by the American Dairy 


Association shows. 
Lester J. Will, General Manager, said that the 1953 
income topped the previous vear by 25 Du 


million dollars was invested 


per cent 


ing the year, more than $2.7 
by dairvmen in the association’s advertising, merchandis 


ing, research and public relations program. 


Dairy farmers in 42 states participate in the support 


Mr. Will said 


The dairy farmer, through 


of the dairy association. “This program,” 
‘is voluntary in most. states. 
his local plant or cooperative, sets aside during 1953 fou 
cents for every 100 pounds of milk, or one cent per pound 
of butterfat months.” 


for two 


Dairy farmers in the large dairy states of Wisconsin 
Minnesota, Lowa, Michigan, Minois, Indiana and Missouri 
have adopted the 12-month setting aside of sales promo 
tion funds and have started the 
Othe the dairy 
proved the plan are: Alabama, 
Montana, South Dakota 


ton and Wyoming 


collection the first of the 


year states ol association that have ap 


Colorado, Idaho, Kansas 
Utah, Vermont, Washing 


IS states produce nearly 60 


T CNAs, 
i he SC 


per cent of the nation’s milk supply 


Expanded Program in Action 
As a result of the action enacting the expanded set 
aside program, last September, the dairy association be 
gan sponsorship of the Bob Crosby TV show and the Bob 
Hope radio show giving dairymen continuous contact week 
The Crosby 


two afternoons a week on 50 major TV outlets across the 


after week with customers. show is telecast 
country. The radio program is broadcast Friday evenings 


on nearly 175 radio stations from coast to coast. 


American Milk Review 
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RETAILING HINTS IN FOOD BOOKLET 


Sales of food retailers in 1954 will depend on how 


vell they 


f Food Distribution told grocers. 


serve their customers, The American Institute 


The independent grocer who puts emphasis on his 
the The Institute 


Customers should be considered as “friends” and 


business, 


idds. 
ghould be treated with personal service. 

A 48-page booklet, “Outlook for Food Sales in 1954” 
mtains this advice. It also predicts that consumer spend 
ing in grocery stores will be down this veal and that com 


netition will be extremely keen. 


As a result, average food prices in retail stores are 


likely to continue lower” than in 1953, The Food Insti 


tute concludes. 
The 


by 


No general recession is foreseen by Institute 


‘Approximate stability should be restored spring o1 


later as the result of two factors: (1) the momentum of 
prosperity; and (2) the definite shifting of Washington 


toward keeping up the condition of business.” 


told at the outset of the booklet that: 


Grocers are 


(1) Increases in sales (experienced almost every yeu 


since World War IL) won't) continue. 


2) Profits probably will slip, too. 
3) Costs will level off, but won't go down sharply. 


(4) Trading stamps (being tried by many food stores 


to boost business) are “diseased merchandising” . noth 


ing more than “dope.” They cost grocers about two cents 


for each dollar of sales. 


With the narrow margin you're working on today 


you just can't afford them,” warns The Food Institute. 


AUTOMATIC CONTROLS GROWING IN 
IMPORTANCE 


Automatic control devices as well as measuring an 
recording instruments in large numbers and complex com 
binations were important factors in the constant improve 
ment in manufacturing and processing efficiency achieved 
by the food industry in 1953. This is the opinion of Wil 
liam J. Scarlett, Food Industry Manager the 


trial Division of Minneapolis Regulator Company. 


for Indus 


According to Mr. Scarlett, the devices made_ possible 
the 
alkalinity, and other conditions. 


increased sensitivity of regulation of temperatures, 


pressure, flow, viscosity, 


Mr. Scarlett pointed out that the total plant invest 
ment devoted to instrument purchases since 1944 has in 
creased twelve times. As new processing trends take hold 
he predicted that the automatic control share will, by 
1964, be up to three to five times the total. He pointed 
out that food manufacturers will spend some $520 mil 


lion on new plants and equipment during 1954. 


will be measuring and thus con 


“At that 


trolling some of the intangibles such as color, flavor (no 


time we 


one really knows just what it is today), odor, consistency 


ind perhaps even bacterial content.” 


February, 1954 


Let STURDY-BUILT 
Milk Vending Stations 
Increase Your Profits 


With 24 Hour a Day 











Because of the high cost of daily deliveries, most 
dairies must use alternate deliveries. This has de- 
creased the volume of milk sales and in so doing 
has cut profit. The customer just won’t buy as much 
because of limited home storage. By supplementing 
your present distribution system with Sturdy-Built 
Milk Vending Stations, you can regain lost volume. 
These 24 hour a day salesmakers, selling directly to 
the consumer, will recapture volume lost by alter- 
nate delivery. Customer wants are met and selling 
hours are lengthened. Greater profits are the out- 
come of supplementing present deliveries with the 
sales made by Sturdy-Built. 


Keep your name before the customer at all times 

. don't let high delivery costs lower your volume. 
Sturdy-Built can solve your problem as it has for 
dairies all over the country. 


No spilling or leaking because all bottles or car 
tons are stored and dispensed in a vertical position. 
Thermostatically controlled for even temperature sum- 
mer and winter. Sturdy-Built will not dispense milk 
if temperature rises above or falls below safety stand- 
ards of the industry you and your customers 
are protected. 


Sturdy-Built is the Original 
Milk Vending Station 


Sturdy-Built Milk Vending Stations, the first in their 
field, were developed and designed by the Research Divi- 
sion of the University of Wichita. Users in the industry 
have proved Sturdy-Built increases profits with 24 hour 
a day sales. 

iF IT CAN BE PACKAGED, IT CAN BE VENDED 


Write for Complete Details 


F.B. DICKINSON & CO. 
DES MOINES, IOWA 


101 














REVOLUTIONARY 
NEW CLEANING 
METHOD FOR HIGH 
TEMPERATURE 
EQUIPMENT 








MEANS TO YOU IN SAVINGS 





OR SYSTEM OF CLEANING 


SAVES YOU HUNDREDS OF DOLLARS ANNUALLY 


IN TIME, MATERIALS, WATER, STEAM 


Again Klenzade leads with a remarkable new clean- 
ing chemistry advance — Chelation. Initial clean- 
ing with Klenzade O-R Organic Acid Cleaner is 
This 


produces an amazing series of chemical reactions 


followed with Klenzade O-R Alkaline Cleaner. 


— each one super-powered for a variety of specific 
cleaning actions never even approached before. 
The milkstone dissolving properties of the organic 
acid cleaner are complemented and enhanced by 
the soil dissolving properties of the alkaline cleaner, 
resulting in double action cleaning through chemi- 
cal fortification. “Chelation” prevents precipita- 
tion of water-borne minerals and assures film free 
surfaces. Let us demonstrate to you that this 
revolutionary chemical cleaning advance — the 
Klenzade O-R System — will definitely save you 


hundreds of dollars annually. 


\c E88 
¢ 


Write for New Cleaning Instructions 7 


a 
(¢) 

for HTST Pasteurizers and E orat & Se 
nd Evaporators o tagle 


* Cycle 
> i 
KLENZADE PRODUCTS, INC. a Cleaning = 
q r 
BELOIT, WISCONSIN “in . cw 
Branch Offices and Warehouses in Principal Cities 


R+ai™ 
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AND WHAT IT 





Left to right are: George D. Scott, Vice-President, Pure-Pak Sales. 

Marcel Dumay, President, Cie Lacsoons, Rotselaar, Belgium; J. R. 

Ponchaut, European representative for Ex-Cell-O Corporation; 
and Jack Henry, Pure-Pak Sales, Detroit office. 


PURE-PAK GOES TO EUROPE 
When this picture was taken, contracts had just beer 
signed for a Pure-Pak milk packaging 
machine for Cie Lacsoons, a major European dairy enter 
prise located in Rotselaar, near Brussels, Belgium 


Senior model 


Cie Lacsoons is the first dairy to offer milk ir 
Pure-Pak containers to the civilian population in Europe 


KRAFT GETS EXCLUSIVE ON 
RINDLESS SWISS CHEESE 


Kraft Foods Co. won exclusive right to a process for 


manufacturing rindless Swiss cheese. 


Federal Judge Patrick T. Stone, in a far-reaching 
decision, upheld validity of the Kraft patent and said th 
company could restrain other cheese producers from in 
fringing upon it. 


The State of Wisconsin, which sought to make the 
process available to all producers in the state, was one of 
the losers in the suit, but was held by the court not to be 
liable for infringement of the Kraft patent. 


The decision is a major one in the cheese industry 
because it affects thousands of milk producers and chees 


manufacturers in Wisconsin. 


It follows nearly four years 


of litigation over claims to the basic patent for the process 


The process was patented for Kraft by 
Stine on January 17, 1950. The State of 
claimed C. J. Honer, a State Department of 
employee, originated the rindless Swiss cheese process 
which later was patented by Kraft. 


James B 
Wisconsin 


Agriculture 


The court held that Kraft was entitled to injunctions 
igainst other users and accountings to determine damages 


by reason of infringement 


Kraft’s suit against several defendants it charged were 
using its patent illegally was heard in Wausau, Wis., earls 
Defendants Borden Co.,; Wisconsin 
Swiss & Limburger Cheese Producers’ Association: Cheese 


last vear. included 


Producers’ 


Marketing Association; and Walther Dairy 

Products of Platteville, Wis. 
Introduction of rindless cheese, which is easier to 
package and distribute and can be cured in a_ shortet 


period of time, has cut heavily into sales of Wisconsin 


made Swiss, put up in rind-covered and bulky wheels 
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DR. JOHN L. BARNHART JOINS DISA 


Dr. John L. Barnhart has been named Technical 
Director in the Washington, D. C. headquarters of Dairy 
Industries Supply Association. This is a new DISA staff 


post. 


Dr. Barnhart has been Head of the Department of 
Dairy Technology and Director of Science of the Com 
munity College and Technical Institute of Temple Uni 
versity in Philadelphia. Also for several years he served 
as Executive Secretary and Technical Adviser of the 
,ssociation of Quality Ice Cream Manufacturers. 


His present duties include working closely with 





DISA’s Technical Committee, which formulates the be- 
ginnings of 3-A Sanitary Standards of dairy plant equip 


ak Sales; 
um; J. R. ment and other products essential to the dairy processing 
Poration: P _— ‘ 2 

” ndustries. He is giving technologically trained reinforce- 


ment to DISA’s market data work and _ several othe 


many-faceted specialized information services of the 





{ssociation and is acquainting himself with additional 





just beer 





, contact, administrative and study assignments. 
ackaging z 


rv enter Dr. Barnhart was born and raised on a_ western 
Pennsylvania dairy farm. He earned a B. S. degree in 
milk it dairy manufacturing at Pennsylvania State College, which 
Europe he received in 1930. Two years later, he received an M. S. 


degree in dairy chemistry at West Virginia University and, 
back at his Pennsylvania alma mater in 1940, earned his 
Ph.D., with a dairy manufacturing major and minors in 


physiological chemistry and bacteriology. 


He has been Assistant Professor of Dairy Manufactu 
ing at Oklahoma A. & M. College; Associate Professor of 
Dairy Manufacturing, Kansas State College; and Associate 
Dairy Husbandryman, Kansas Agricultural Experiment 
Station: and Dean of Agriculture and Professor of Food 


CESS for 


eaching 


said the 





rom. ir e ter ha : : 
Technology, National Agricultural College, Doylestown 
k | Poaneyivania. ; K tx-ctiii o coer DETeorr’ micH 
ike the . . ee — _ —> 
. He was in the Army Air Force from 1942-1946. As 
one of as ti ae ne YOUR PERSONAL MILK CONTAINER 
; Director of Nutritional Fitness, Air Force Technical 
t to | ie ah . ‘ , 
ids Training Command, he was responsible for perfecting 
mass feeding operations, and supervised the development It took many, many years of un- 
dustry, central meat cutting and pastry baking methods and swerving effort to gain the richly 
cheese facilities now used throughout the Armed Services. Late deserved national acceptance that 
r years he became Chief of the Refrigeration Section of the Office Pure-Pak enjoys today. 
be joys toda) 
TOCESS ff the Quartermaster General and then Chief of the Dairy We congratulate Ex-Cell-O on their 
nes B Products Section, Food and Agriculture Division, U. S. ap apre of sn pioneering. 
sii Group for Control of Germany—to become responsible for oe oa ee of stapling 
, rr te sae ie tae : wire, Seneca feels honored to have 
weslivtie re-establishing dairy industrial operations in West Germany : : ot > 
: age ; contributed a small part to Pure- 
rocess after V-E Day. He holds a reserve commission as Colonel Pak’s success. 
U. S. Air Forces, attached to Headquarters, Air Research Regardless of your present volume 
and Development Command. or use of stapling wire, it will pay 
CTIONS 
season e you to check Seneca as a dependable 
mages 


source of supply. Write for details 
HUGE SEALTEST SALES MEETING HELD today. 
were} VIA TELEVISION 


early The first sales promotion musical variety show ever 
sonsin televised — “Follow Through with Sealtest” — did a bang 
heese up selling job for National Dairy Products Corporation 
Dairy January 21. 


Seen and heard through a closed circuit television s & we t Cc A 





er to network by some 4,500 Sealtest salesmen, dealers and WIRE & MFG. COMPANY 
orter distributors viewing it in theaters in fifteen key cities, this elaiel 1 Wel lle 
nsin new kind of private sales convention was a_ two-hour a 
; / re e ives in pr i y rincipal Cities 
eels. dramatic production. The message was the story of the 
view February, 1954 103 











1954 Sealtest’ promotions. The Corporation's decision to 
present its 1954 program in this dramatic form was based 
on the nature of its monthly promotions for milk and ice 


cream during the coming vear. 


This all-live 


ringmaster of Sealtest’s regular 


Was an show, starring Jack Sterling, 
Saturday Big Top tele 
vision hour. Other members of the Big Top cast, as well 
beauties, dancers 


as a good-sized number of Broadway 


The originated on the 
big stage of the Center Theatre, New York. 


to oa 


and singers, participated. show 


In addition 


number of theatrical sets used—three stages repre 


senting model supermarket, soda bar, and general offices 
of National Dairy Executives displayed the full Sealtest 


line. 


Audiences in the following Sealtest markets attended 


produced by Theater Network 


the television convention 


Television: New York City, Boston, Philadelphia, Albany 
Svracuse, Buffalo, Pittsburgh, Washington, D. C., Char 
lotte, N. C., Jacksonville, Atlanta, Detroit, Chicago, Cleve 


land and St. Louis. 


A parade of giant Sealtest products—staged in_ the 
manner of Ziegfeld with long-stemmed American beauties 
leading the parade—dramatized the parade of Sealtest pro 
chocolate drink—milk King Size 
ice cream packages—special ice cream varicties, like Rain 
April. 


Vear, 


motions cottage cheese 


bow for instance, the specialty for Special promo 
flanked by 


Carry 


tions for every month in’ the heavily 


advertising and point-of-sale material 


will Dairv’s 


sclling program, 


WYANDOTTE BUILDS WEST COAST PLANT 


Wyandotte Chemicals Corporation has bi 


SU Con 
struction of a new plant at Los Nietos, according to ay 
announcement by Robert B. Semple, President. Wor} 
starts in’ February. The plant site is in Los Angeles 
County, sixteen miles southeast of the city of Los Angeles 


Ford Ballantyne, Jr., Vice-President and General Manage; 
of the J. B. 
production in the new plant is scheduled for August. At 
that will be discontinued at th 
present Wvandotte plant on College St., Los 


Ford Division of Wyandotte Chemicals, said 


time, manufacturing 


Angeles 


which has been in operation since 1950. The new plant 
will provide increased product outlet and improved 
livery for the entire Pacific Coast area to the dairy industry 


Phe new Wyandotte Chemicals plant will occupy a 
Electric Diy 


the Southern Pacific svstem, as well as being adjacent t 


five-acre plot served by the Pacific sion of 
major highways. The new building will contain research 
and technical service laboratories, manufacturing and ship 
ping facilities, as well as the Los Angeles district sales 
office. 

Mr. Ballantyne 


sanitation, maintenance cleaning and germicidal products 


stated: “A complete line of public 
will be produced in the new Wyandotte Chemicals plant 


as well as materials for metal cleaning, laundering and 


fruit peeling. This new plant is designed for easy and 
speedy expansion in keeping with the fast pace being set 
( alifornia 


pleased that our original 


industrial 
We are 


Southern California production unit needs this consider 


by commercial and operations in 


and adjoining states. 


able expansion in such a short. time. 






MODEL 
0 1400-WD 
ELECTRIC 


QUIKOLD line that’s 


electric. 


—$*S, Products. 


Wire 


a 
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engineered 
right—priced right. 
Choice of many 
models, ice and 


WILL INCREASE SALES 
FOR You! 


KA Every day—every month—for over a quarter of a century... 
QUIKOLD coolers have increased sales of bottled drinks! Invit- 
ing appearance, easy accessibility, just right cooling for 
thirst satisfaction offered by QUIKOLD units build steady sales 
volume for both retailers and drink bottlers. Why not put 
QUIKOLD coolers to work increasing sales for you too? 


STANDARD OF QUALITY FOR OVER 26 YEARS! 


It pays to offer your outlets the 
very best—the pioneer, proven 


MAIL 


Gentlemen: 


COUPON NOW FO 
COMPLETE DETAILS! 


Without obligation please send complete information 
and prices on all QUIKOLD models. 


NAME___ 





ADDRESS 





CITY 
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R. E. KEATOR HOWARD G. BERGDOLL 





BRYANT H. PRENTICE WILLIAM O. BEERS 


KRAFT NAMES NEW OFFICERS, DIRECTORS 


Four newly elected vice-presidents and two new di 
rectors of the 
G. C. Pound, 


Kraft Foods Company were announced by 


company President. 


William O. Beers, Chi 
cago, director of foreign operations; Howard G. Bergdoll 
Kraft’s western 


Dallas, general manager of the south 


Phe new vice-presidents ar¢ 


San Francisco, general manager of divi 


sion: Julian V. Jones 


western division; and R. E. Keator, New York City, gen 
eral manager of the eastern division. The two newl 
elected directors are William O. Beers and Brvant H 
Prentice, Jr. president and general manager of Kraft 


Foods Company of Wisconsin. All appointments were 


ellective January 1. 


STUDY STANDARDIZATION FOR CIP FITTINGS 
CIP 


pipeline fittings has been begun bv the 


An inquiry into the possible standardization of 
cl ined in place 
Sanitary Fittings Task Committee of Dairy Industries Sup 


ply Association’s Technical Committee in cooperation with 


the Sanitary Standards Subcommittee of Dairy Industry 
Committee. 

Nearly all regular pipeline fittings used in’ dairy 
plants have already had standards set for them, and at a 
Januar 12 meeting in Chicago, a task force of industry 

erts surveved the standardizing done to date and br 
Fiul exploring the industry serviceability of a possibl 


ecloping of standards for CIP fittings 
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"IT POURS LIKE A PITCHER” 


Deliver your new Pure-Pak con- 
tainers safely in United Cases 
There’s a size for every need 





PERFECT FIT FOR ALL 
SIZED PAPER BOTTLES 


United’s new SBR 509-23 Case carries 
all the different 


dairy bottles, from 


sizes the average 


gallons to 


pints. And they all fit perfectly too 


Regardless of changes in consumer 
demand for different sizes, this case 
carries them all. Cut case inventory 
by standardizing on this one case for 


all bottles. 


FOOLPROOF 
IDENTIFICATION 


Your name permanently embossed in 
the corner post, cannot be removed or 


defaced. Cuts down loss and pilferage 


STRONG AND EASY 
TO HANDLE 


United’s all purpose case is square, 
giving you the greatest carrying ca- 
pacity with the shortest span between 
adds 
and rigidity to the case and permits 


corners. This greater strength 


stacking and handling any side front 


SEE YOUR JOBBER 
FOR PRICES AND 
SPECIFICATIONS 





137 FONDA 





AVE., BATTLE CREEK, MICH. 


Branch Plant: Wilkes-Barre, Pa. 
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MIF — IAICM — DISA PLAN In order to assure fair distribution Large Overseas Contingent GA 
OCTOBER CONVENTIONS of the available hotel facilities, all Expected 
AND EXPOSITION three associations will mail official res Nearly a thousand dairy lustrial Geol 
The official announcement of 1954's mre ny » om ened = visitors from lands beyond the borders t Gi 
endian tod talater ethutes-twe March 1. The returned applications of the United States are expected dur _ 
mammoth dairy processor conventions must not bear an_ earlier postmark ing the week of October 25-30. To mpi 
and the world’s largest regularly held than 9 a.m., March 10. If reserva facilitate the trips of these travelers stated 
industrial Show—was made by Milk tion requests with earlier postmarks and to assist the visitors in Atlantic $3,616 
Industry Foundation, International As should be received, they will be at City, Dairy Industries Society, Inter uid i 
sociation of Ice Cream Manufacturers, tended to only after all properly national will staff an “International ssue | 
and Dairy Industries Supply Associa timed requests have been accommo Lounge” at the Exposition. The ms 
tion officials The conventions in dated. Lounge will serve as an international re b 
Atlantic City are: Special Events Planned information and appointment center Box € 
The 47th Annual Convention of 4 number of special features will e ond 
Milk Industry Foundation, October mark the year’s largest food conven COTTAGE CHEESE CLINIC = 
24-27. tions and exposition. The Third Annual Dairy Industry 
The 50th Annual Convention of Atlantic City itself will be observ Conference will be held at the Uni 
International Association of Ice Cream ing its centennial. versity of Arizona, Tucson on Feb 
Manufacturers, October 27-29. The 50th anniversary of the ice ruary 25-26, 1954. The program will 
The 19th Dairy Industries Exposi cream cone will be observed. —o f oe pansy Ras ty 
tion, sponsored by Dairy Industries An all-industry buffet Se ae ae igevine, Meyer 4 


Supply will be at 


vention Hall, October 25-30. 


Association, Con 


In addition to these conventions, it 


is expected that a 


number of other 


dairy industrial associations will meet 


supper, to 
which all 
and their families are invited, will be 
held October 24, the eve of the 


Conventions-and-Exposition week. 


dairy industrial executives 


on 


Blanke Company, St. Louis. O. E 
Ross, National Pectin Products Com 
pany, Chicago, will present a discus 
sion-demonstration of 


Also 


frozen dessert 


manufacture. on the program 


Special industry days will be ob will be Clint Gorham, Golden Stat N 
either in or near Atlantic City during served at the Exposition, saluting the Company, San Francisco, who will 
or immediately preceding the week of many segments of the widespread speak on “Packaging and Merchan 


October 25-30. 


Interested in 


PRODUCT DEVELOPMENT 
LATEST SELLING 


TECHNIQUES 
MERCHANDISING AND ADVERTISING g 


YOU CAN'T AFFORD TO MISS 
THESE 3 BIG DAYS! 


dairy industry 


dising of Cottage Cheese.” 








Here 
Is the 


ONLY 


Table 
Designed 








FIG. 300 
WASH TABLE 








FOR WASHING PARTS OF 
THE PURE PAK MACHINE 





MARCH 30, 31 AND APRIL 1 








(At Cincinnati Club, Cincinnati, Ohio) 


Eliminate damage to machine parts with a} 
this wash table which has safe space for 


The Annual Milk Clinic 
For Dairy Management 


Presented By 


G. P. GUNDLACH & CO. 


1201 West 8th St., Cinn. 3, O., GA 2700 


disassembly, for washing, and for drain- 


dry storage. Available in one, two, or 
three compartment sizes—stainless steel or 
zinc coated mild steel. See your machinery 


dealer or write for complete details 


me Schlueter co. z 
lo fr aay 


JANESVILLE, WISCONSIN 








(Write, Wire or Phone Your Reservation Now!) 
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gent 


lustria] 


borders 


GAIR PURCHASES ANGELUS 
PAPER BOX CO. 


George E. Dyke, President of Rob 
.t Gair Company, Inc., announced 





HOW TO HANDLE FROZEN MILK 


By J. C. MARQUARDT 
N. Y. State Dept. of Agric. & Markets 


ted dur the acquisition of Angelus Paper Box It is always important to cool the milk is frozen, it can be 
0. To Company of Los Angeles. Mr. Dyke milk properly, and preventing it used. Such milk should not be 
travelers sated that the purchase price was from freezing is equally impor sampled for the composite. San 
Atlantic §3,618,000, of which $2,227,500 was tant. A key point to remember itary means should be employed 

Inter aid in cash and the balance by the is that milk freezes very rapidly to remove the ice from the 
rnational gue of 72,000 shares of Gair’s com when the cans are placed in a weigh can. Flushing the ice out 
n. The non stock. It is planned to operate moist, drafty place. with hot water dilutes the milk 


mational 


the business as the Angelus Paper 





Night’s milk is most trouble 


and is not a desirable practice 


center Box Company division of Robert Gait some. It should be cooled to a Drained cooling tanks are 
Company, Inc. temperature below 65° F. It sometimes used to keep milk 
WiC —_— should then be held at a tem from freezing. Before a cooler 
perature above freezing. This is is used in this manner, the milk 
Industry : , ~ . 
he U most essential when milk is held should be below 50° F 
ait ni F 
on Feb for every-other-day pick-up. Truck drivers should avoid 


ram will 


When milk is frozen solid, it 


should be discarded: it should 


prolonged stops in cold weather 


When necessary to park in a 


nic con 

Mever never be thawed out with hot town for several hours, it is de 
O. FE water or steam. Such practices sirable to park in a garage. 

ts Com destroy the cans. Solid frozen Simple precautions on the 

| discus milk should be thawed out in a farm and in trucking can avoid 
dessert warm room. Such a procedure the difficulties encountered in 


program 


is time-consuming, and is one 


January and February with 


nm State panty more reason why preventing frozen milk. Most instances 
ho will freezing is desirable. must be handled as individual 
ferchan When twentv-five per cent of cases 




















ave “King 3 eco 


Builds ice during the off-load period. 


Provides ice water for your cooling load when and 
where you want it. 


Has no moving parts — agitators, sprayers, or other 
mechanical mechanisms. 








Its patented fixed louvres provide the necessary 
agitation at no cost, upkeep or wearing out. 


Every part of the “King Zeero” is designed to build 
and melt ice in the most efficient and least 
costly method. 





King Zeero’s” production line is also designed so 
that you may have the best at a price no more 
than the cheapest. 


Write for free engineering 





and survey service. 


mre THE KING ZEERO COMPANY 


“King Zeero” Model No. 4086 Installed 
Outside of Ehnlers Dairy, Louisville, Ky. 


4300-14 W. Montrose Ave., Chicago 41, Ill. 
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LILY-TULIP CHANGES SALES TER- 
RITORIES AND PERSONNEL 


In order to gain more intensive 


market coverage, Lily-Tulip Cup Cor 
several of its 


poration has realigned 


sales territories according to an an 
Austin, Gen 


addition, a 


nouncement by George 
eral Sales Manager. In 
number ol personnel changes and pro 


motions have been made 


Arthur N. Anderson has been ap 
Northwestern Mian 
ager, with headquarters in Minneap 


Robe rt Kit 


pointed Division 


olis. to succeed the late 





use the 


—“VACUUMIZER” 


for better 
quality milk 





















The Chester-Jensen 
removes most of the undesirable, volatile 
odors from milk resulting from pasture and 
feed flavors. It can be used in conjunction | 
with ANY HTST system. | 

Don’t risk off-flavor this season. 


ORDER NOW 


tlhe. Mr. Anderson joined Lily-Tulip 
in 1948 and has 
Specialist and also Assistant Division 
Manager of the North Central Sales 


Division. 


been a Packaging 


Daniel L. Wheeler, District Man 
wer of the Charlotte, North Carolina 
Perritory has retired after over twenty 
vears’ service. He is being replaced 
by Phillip FE. O'Dell, 
sistant District Manager in Baltimore, 
and at the same time the Charlotte 


and Central North Carolina Territories 


formerly As- 


have been combined. 











J 


“VACUUMIZER"’ 





| é Ot) Chester-Jensen Company 








Sth AND TILGHMAN STS. 
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CHESTER, PA. 


| 


The present Mississippi- Wester 
Tennessee Territory is bein livided 
to handle the increased business j; 


that 
Meharg is 


area more 


District 


efficienth G. A 
Manage if the 


newly-created Memphis Territory 
with R. D. Thorne as Assistant May 
ager. C. R. Thompson has been mad 
Territory Manager of Central Missis 


sippi with headquarters in Jackson 
and R. K. Swan, formerly salesman in 


Memphis, is now Assistant 


District 


Manager of Northeastern Terinesse: 


The following additional changes 
have also been announced by \y 
Austin: E. C. Calhoun, Assistant Dis 
trict Manager in Pittsburgh to sam 


position in Baltimore; R. E. Fletche 
District Manager of the 
Alabama Territory; G. A. Yost to As 
District Manager of Greater 
Chicago; E. E. Gotsch to Sales Spe 
cialist, North Central Division: G. H 
Murphy to Sales Specialist in Greater 
Chicago; and E. J. 


Manager, Northwestern T[linois. 


to Assistant 


sistant 


Dav \ to Territor 


& 
ESKIMO KOOLER APPOINTS 
DISTRIBUTOR 


The appointment of Central Equip 
ment, Ine., Indianapolis, as distribu 
tors for the Eskimo Kooler Corpora 
tion has been announced by A. 1 
Tsoumas, Vice-President. 

The Central Equipment, Inc 
founded by Dan Wallace and headed 
by Delbert and Wayne Wallace, will 
warehouse complete stocks by Eskim« 
Food and Dairy 


Ice Cream, Frozen 


Merchandisers. 


e 
CENTRICO BUYS WESTFALIA 


Centrico Inc. has purchased the en 
tire spare parts and machine inven 
tory of the Westfalia line of equip 
ment plus the right to use the West 
falia trademark, from Columbia West 
falia 


Spare 


Centrifuge, Inc. 

parts of Columbia-built ma 
chines have also been taken over to 
permit service and repair of units of 
this make. 
Separators will be Centrico 
Only the original Westfalia line will 
be handled by 


distributors. 


However, no Columbia 


sold bs 


Centrico, Inc. and its 


All inquiries regarding sales, set 
Westfalia and 
should be di 
75 West For 


est Avenue, Englewood, New 


vice, and repair of 


Columbia machines 
rected to Centrico, Inc.. 


Jerse 
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‘ester SUBSIDIARIES MERGED WITH Wade F. Hill continues as Dairy continues as Superintendent of egg 
ivided CROWN CORK & SEAL Merchandise Manager, and William plants, while Arnett L. Shough, now 
ess it W. Densford as Buyer for all dairy Superintendent of the Dayton Kroge1 
CG. A john J. Nagle, Chairman of the products sold in Kroger stores. lairy, becomes Superintendent of all 
t the Board and President of Crown Cork At the same time, the company an ompany dairies. Both men will re 
itory & Seal ¢ a. oh = has ap ae nounced the transfer of its egg proc port to Mr. Homan. 
that all of the wholly-owned domestic i ; . 
Man hat lee oe bail essing plant operations from the met Dairy manufacturing operations of 
\ : atio ‘re rge Boe Cnt 
mack subsidiary as wee eae chandising division to the manufac the company include dairies at Cin 
Vice: vith Crown Cork & Seal Company. “ Pree . te 
ae ce | | 31. 1953. TI turing division under Maurice T, cinnati, Davton, Toledo and = Indian 
as of December 31, 53. These . . ; : ; 
ckson oe “4 a ic ila WR Lindquist, General Manager of man apolis, and a plant at Marion, Ind 
. ‘ iaries include Crown Can Com- id 
nan in ubsidat ufacturing. which processes evaporated milk. Ege 
istrict pany. Philadelphia; Western Crown ; 
istrict rs : ; ¢ Edward L. Homan, formerly Dire« processing plants, located at Hudson 
ei Cork & Seal Corporation, San Fran ; nae 
leSSEE ; ‘ : : tor of Dairy Merchandising, has been Mich., Portage, Wis.. and Wabash 
cisco: and Crown Cork Specialty Cor ; a 
lances 4 Teel appointed General Manager of dairy Ind., supply eggs for Kroger retail 
< poration, Ot. Lous. : } 
Mi ee and egg plants. Frank L. Alcott stores in 19° states. 
t Dis These former subsidiary corpora- 
som tions will be known as Crown Can ® NO NG FILM 
etches Division, Western Division and Spe 
f the cialty, Division, respectively. 
to As * 
reater 
Spe RAPIDS-STANDARD BUYS INTEREST 
co IN KEYSTONE CONVEYOR 
ceanes The purchase of an interest in The 
ritory Keystone Conveyor Company of De 
troit was announced by James R. 
Sebastian, President of The Rapids- 
1S Standard Company, Inc. The Key 
stone Conveyor Company manufac 
tures endless chain conveyors. 
quip = 
nt New name of the Detroit firm be 
tribu Siar ; 
came Rapistan-Keystone, Inc., effec- 
Ora . ad 
; 7 tive February 1. The management 
ind sales organization of the com 
pany will remain unchanged, except 
oe for the addition of Nathan C. Snyder 
_ = as Secretary and Eugene Hummel as 
will 
lreasurer. 
skim« 
. William Beveridge continues as 
Dairy e 
President and General Manager of the Bottles reall 5 arkle with 
Rapistan-Keystone, Inc. organization. y p 
Ceotfrey, Coombes is Sales Manager. 
A , Pa egioc o 
e ~T ee : ° ie 
e en vi 
alee BEVCO APPOINTS AGENCY 
When you compare the results of ordi- 
lita sam C. Dorman, President of The nary cleansers and Anchor Alkali—you 
Vest Beveo Co., Inc., manufacturers of instantly see the big difference! No doubt 
Vest beverage coolers and accessories, the product you are now using gives clean, 
announces that Batz-Hodgson-Neu sterile bottles—but with Anchor Alkali 
na woehner Advertising Agency of St. bottles gleam and glisten with crystal 
r to Louis has been selected to handle the clearness! So if you want absolute cleanli- 
ts of company’s promotion and advertising. ness plus sparkling brightness without 
specks .. . spots or dulling film—make 
mpla co ome 
| ' Anchor Alkali your first choice. Today 
rico 5 o 
. sic Ml a . > ad : 
will KROGER MERGES DEPARTMENTS run a test and see for y urself the advan AN CHOR 
tages of using only Anchor Alkali! 
d its Consolidation of dairy merchandis 
ing with the grocery merchandising SOLVAY PROCESS DIVISION ALKALI 
: ALLIED CHEMICAL & DYE CORPORATION 
se! department has been announced by (Chemo! 61 Broadway, New York 6, N. Y. 
and the Kroger C . ? Bia ——BRANCH SALES OFFICES - 
YT roge r Co. Albert E. Rain, Di i ee ee ee ae A SOLVAY Special Cleanser 
di rector of Grocery Merchandising, will Deere + Houta <« Kew Cowen + Kew sae 
Philadelphia Pittsburgh + St. Loui + Syracuse 
For be in charge of the consolidated de 
Soda Ash . Caustic Soda . Potassium Carbonate - Calcium Chloride ~« Chlorine ~. Caustic Potash ~. Sodium Nitrite 
rse\ partments. Cleaning Compounds . Ammonium Bicarbonate . Sodium Bicarbonate . Snowflake Crystals . Para-dichlorobenzene 
Monochlorobenzene - Ortho-dichlorobenzene - Ammonium Chloride 
View Febrvary, 1954 109 
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3. Realistic pricing; 
ointec 


Mose Kiser Elected Head of 4. Adequate distributio: keeping | ing mar 


accounts well-stocked with | adver; pstitu 


tised products; oe 


North Carolina Dairy Assn. 5. Outside store identification: ; relat: 



























6. Identification of the dairy ¢ substitu 
partment within the store; sion $ 
DDRESSES BY TOP-FLIGH1 to win the goodwill of customers 7. In-store merchandising 4 enter it 
authorities on labor relations, both dealers and consumers: keeps the product in good dit ie enditu 
; g Oondition ; 
personnel, advertising and other 1. A fine quality product; easy to see, easy to pick uy |. D 
topics vital to the industry featured i Miieicn of tn sie diel ne ep Oe dies 
the 20th annual convention of the 2 ~ oa : ce a ie 
ON i iti Mi als size and appearance; every new promotion is launched. r mé 
0 1 sarOunia a 0 tS ASSO - 
7 P ° : por I 
ciation at Pinehurst, January 20-22. 
Nearly 600 members and guests at Dem 
tended. Retail Protein Price Report for U. S. A. nd tl 
Mose Kiser of Greensboro, Manage JANUARY 15, 1954 serious 
of the Guilford Dairy Cooperative, Price per tb ittitud 
was elected President for the ensuing of Protein Paid keep th 
vear. Chosen to serve with him were: . i Retail Price © % Protein” by Consumer ind pr 
i ; rie eef— 
RK. E. Tucker of Southern Dairies, taal Mines $0.54 Ib. 16.2 $3.07 membe 
Charlotte, Treasurer; and three vice Hamburger 0.42 — 16.1 2.08 them 
. : , R i " 17. 4.72 ; 
presidents, R. C. Corning of the Ch ee eee saoaaiees . nd gi 
eese— 
Buttercup Ice Cream Co. (Hamlet), Cottage 0.24 12 oz. box 19.5 1.63 _ d 
EK. R. Coltrane of the Coble Dairy Cured Cheddar 0.68 Ib. 25.1 2.32 riticl2 
Products Co. (Lexington), and George i008 ‘ : " ‘ thing 
es ; . é a “wi ryer, ready to coo 0.60 Ib. 15.2 83 nean 
Cecil of the Biltmore Dairy Farms Seas, fresh ar ds 14 3.90 lean, 
(Asheville). Sila praise 
J. Lhyd Langdon of Raleigh, wa added, ewe Fit ga “ 
re-elected Executive Vice-President. Lamb, Leg 0.75 Ib. 15.0 47) ger 
, worth 
, Milk— 
Named to the board of directors, Evaporated 635 30h. os. ae 7.0 1.86 
of which the officers are ex officio Fresh, Whole 0.22 qt. 3.5 2.48 
members, were: H. L. Barnes, Sr. of Non-fat, Dry 0.40 Ib. 35.6 0.97 
New Bern, outgoing President; Frank a 023 - ase 
Redmond, Statesville; C. H. Williard, Ham, Whole 0.67 Ib. 14.7 3.99 | 
High Point; E. M. Edwards, Kinston ‘Estimated retail prices reasonably representative of current U. S. prices on 
C. D. Colvard, Hickory; Lyman Kiser, bosis of spot checks and price trends. Must be adjusted to meet local conditions. 
Raleigh; John Burn. Shelby: and L. A Per cent protein, Composition of Foods, U.S.D.A., Agriculture Handbook No. 8 | 
Wolf C, see Foods may vary appreciably from these values. | 
On, Vastonia. In estimating the price per pound of protein in the above foods, all carbo- 
C. E. Hentrich, Chicago advertising hydrates are arbitrarily calculated at 10c per Ib. and fats at 30c per Ib. The dollar 
eniiinns tlined sania | value of vitamins, minerals and water is considered negligible on a pure chemical 
executive, outlined a program on — market basis. The balance is charged against protein. 
to get the most out of the advertising ‘The proteins considered in this report are all of animal protein nutritive quality. 
dollar. He listed the following market This report is calculated and distributed as a public service by THE PROTEIN 
ing factors which, he said, the adver ECONOMICS AND RESEARCH COUNCIL, INC., 311 Pammel Court, Ames, lowa. 
wet t | . Me Niles lit Directors: Robert L. Smith, Chairman. Harriet L. Andrews, Secretary; Donald M } 
as Mee REVC WU — in Gilchrist, Treasurer; Evelyn B. Smith; and Harry C. Andrews. 
in order to make advertising work” and 
I 
< ° Ss 
Makes More Pats - Fast | 
akes ais - raster \ 
SE P 
DOERING PATTY-PRINT | 
Geared for production of 1,200 Ibs. of pats per hour — under com- 
pletely automatic operation. 
All-sanitary self-synchronizing machine equipped with automatic power 
feed to draw butter into the machine. 
Printer then extrudes a continuous block of butter onto stainless patty 
slicer belt. 
No splicing is required. 
Printer automatically adjusts itself to speed of machine. 
Write for full particulars. 
C. DOERING & SON, Inc. 
1375 W. Lake Street, CHICAGO 7, ILL. 
. ’ ;, Fek 
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J. F. Rushton, Florida businessman, 
jinted to what he termed “a shrink 
ng market for dairy products, with 
substitutes coming on the market at 
n alarming rate.” The dairy industry, 
e related, is competing not only with 
but with 


sion sets, autos and other items that 


aibstitutes, clothing, tele- 
enter into a family’s thinking on ex 
nditures. 

|. D. Moore, labor specialist from 


hicago, laid down the following rules 
better 


r management to achieve 


thor relations: 


Demonstrate faith in the workers 
nd the 


serious attempt to 


American system; make a 
understand the 
ittitude of unions and workers and 
keep them informed of company policy 
ind problems; let workers feel they re 
embers of a group and recognize 
them as individuals with basic needs 
nd goals and longings; accord every 
nan dignity in his job, use caution in 
riticizing a worker, never say any- 
thing that will make him feel low o1 
nean, and don’t be a show-off; give 
praise for a good job and don't be 
forever looking for something wrong 
vhile overlooking work that is praise 


vorthy. 


WHEN PUMPS 


WEAR OUT...WHO 


IS AT FAULT! 


Instead of a dozen or more small rotary 
seal parts to handle, you have only 
TWO O-Ring Sanitary Seals in the 
Waukesha Pump. They fit snugly into 
special grooves in the pump body; eas- 
ily flipped out with the tool provided, 
and just as easily snapped back by fin- 
ger pressure. Removable Stainless Steel 
Seal Sleeves prevent wear on shafts, 
and these simply slip out for cleaning. 
Be sure O-Rings are thoroughly clean, 
and Seal Sleeves kept free of nicks and 


dents. Inspect them carefully, and at 


WAUKESHA FOUNDRY COMPANY 2% {xcown avenue 


February, 1954 





THE ADMINISTRATION PROPOSES 
FLEXIBLE PRICE SUPPORTS 


Continued from Page 32 


Accordingly, it is proposed that a 
transitional parity be used. This mer 
ly limits parity level changes to 5 per 
cent a year until the new level is 
reached. 

The third proposal concerns present 
surplus stocks in government hands. 
The Administration wants to remove 
the influence of these goods on the 
market by making it legally impos 
sible for them to go back into trade 
channels. Goods thus removed from 
any possible appearance in trade chan 
nels will be disposed of in ways which 
will not interfere with normal mat 


kets, either domestic or world-wide. 


The fourth item involves some spe 
cific commodity suggestions. The im 
portant point as far as the dairy in 
dustry is concerned is the fact that 
tobacco, sugar, and dairy price sup 
port programs be continued in much 
their present form. This does not 
mean at present percentages of par 
ity, it means present methods of ap 


plying the support idea. 


At his much-quoted Kasson, Min 


nesota speech, Candidate Eisenhower 


the first sign of wear, replace them — 
their cost is negligible. Both O-Rings 
and Sleeves should be lubricated when 
reassembled in pump. See latest In- 
struction Hand-Book. 


WAUKESHA, WISCONSIN 








pledged, if elected, to stand behind 
price support legislation then on the 
books. 
rigid price support legislation would 
1954, Mr. Eisenhower de 


clared: “We now 


But inasmuch as most of that 


expire in 
have at least two 
years in which to plan ahead.” Time 
is running out, and the planning stage 
must give way to the performance 
stage. Even so, Secretary Benson and 
1955 


rather than 1954. There remains still 


the President are talking about 


another year of price supports as we 
know them now. 
the Sec 


retary does have the authority to re 


Under existing legislation 


duce the percentage of parity at 


which dairy products will be sup 


ported. However, there has been no 
clear indication so far that the level 
will be altered until 1955 at the earli 
est. It looks like a lot of milk for 
1954 with the government buying 
about 4 billion pounds of milk equiv 
alent. Where to put the milk will be 
a problem this year as it was last. 
Pressure from consumers for lowe 
prices will probably increase in in 
tensity. 1954 will prob 
ably be quite similar to 1953; 1955 


be something else 


In general, 


may, very possibly 


again. 


RING REPLACES 
SIX PARTS 


Wavkesha P. D.* Sanitary 
Pumps Built for EASY 
In-Plant Servicing 


Because careful servicing means so much to 
pump performance and long-life use, Wau- 
kesha pumps are designed to save time and 
effort im every detail of their assembly and 
cleaning operations. That's why Waukesha 
owners can prove such low maintenance 
costs in safely moving all types of products, 
liquid, semi-liquid, creamy or chunky. Prove 
it yourself — write for latest Instruction 
Hand-Book or complete catalog. 


Slow Speed 


100% 
Yeshooha senitary 


*P_D. — Positive Displacement — 


PUMPS 


Dependable Product of a Responsible Manutfacturer 





AMERICAN CAN CO. PROMOTIONS M. E. Powers—Wyandotte Walter L. Sweeney—Californig Bruc 
i i J 
The appointment of R. B Phomp Chemicals Corp. Container Corp. 
uc on Anuitant Conaral Manager of Ml. E. Powers has been appointed John G. Robinson. ¢ hai ( Tv 
Manufacture for the American Can Manager—Government Sales Depart fornia Container Corporati iS : 
Company has been announced by ment by Robert L. Reeves, Vice- nounced the appointment of Iter | - 
G. W. Reese, General Manager of President—Sales of the J. B. Ford Sweeney as Assistant Ger Mau . 
Manufacturing. Division of Wyandotte Chemicals ager of the company’s | Angel C. I 
Mr. Thompson, who had previously Corporation. His headquarters are at shipping container operati bi 
been manager of manufacture for the Wyandotte, Michigan, and he will Eugene H. Thomas—California 20 
*s Atlantic division has been work closely with the personnel of the m uw 
companys — Container Corp. K 
with the container making firm for 31 new Wyandotte Chemicals Research . j 
5 res i ae ; | John G. Robinson, Chair ( (] 
vears. He will continue to make his Center in the development of products 
headquarters in New York to meet military specifications mae Sena Seer pe — M 
a ; wholly owned subsidiary of Contains ly 
The can company also announced E. E. McEachen—uUnited Steel & Corporation of America 5 a 
that A. de Genaro, formerly Assist Wire Co. nounced the appointment of Eug i 
ant rag. of Manufacture for the i. 2 oo H. Phomas as Sales Mana of tl iad 
Atlantic division, will succeed Nh sales staff of United Steel & Wir ne Los Angeles ship, \ 
Phompson as Division Manage Company. He has been assigned to tainer division. eL 
Mr. de Genaro’s previous position the firm’s dairy and ice cream division William P. Peters—California ult 
has been filled by J. ¢ Souhan, for at the Battle Creek general offices. 4 Mat 
Container Corp. | 
merly Manager of the company’s Hill hn GC. Rol C] Ca 
side, N. J. plant and more recently William C. Forman—Chocolate ges ceremreae™ een Se Dat 
an assistant to the General Manages Products Co. Hie -ontainer ¢ “eo ee 
cM lac .; , wholly-owned subsidiarv of Contain 
ws seiitimanictainenha Bill Forman was recently appointed Corporation of America, has at 
T. G. Thompson—ldeal Dispenser to the sales force of the Chocolate nounced the appointment of Willia ™ 
) , "OO . ' 
Co. Products Company of Chicago, manu PD. Getees as Geneed Shanes of 6 ire 
The appointment of T. G. Thomp facturers of Stillicious and Kayo prod companys Northwest folding cart ev 
ses at Gleeell Giles Minster bean ucts for the dairy and ice cream trade. plants at Portland, Oregon, and Seat Ma 
] 
been announced by the Ideal Dis He will cover Wisconsin and north tle, Washington, with headquarters ir Alk 


penser Co Iinois. Seattle. Ing 


-ANNOUNCING. —— 


crn 






















































A New Technical White Grease 
Absolutely ’ 
| ‘ 
TASTELESS -o- ODORLESS ‘\ 
WATER-RESISTING = 4 ; 
for te 
Made from U.S.P. White Min Homosenizer Pistons 
— noe yer get ig P. in initiate: Manel Caliwinn \ 
gredients which make it as A if L A L U M 1 N U M 
pure as pure can be. Developed sanitary Centrifugal 
by recognized specialists, after Pumps e 
1¥2 years of extensive re Gaskets and Seals TRUCK 
search in cooperation wit Guide and Slide 
dairy, soft drink and brewery Wechanics : 
technicians @ Stainless steel 
sanitary Fittings runners reduce WERRI + 
ne — oe "Sgr ie Continuous Direct Draw case friction I ORS 
with water soluble iquids or ice Cream Freezers ; : Cue ; : 
foods FREE from enzymatic @ Completely @ Here is a truck refrigerator that affords all 
uetion, Become i 1c feee fram uited. of the ‘‘most-wanted"’ features. This quality 
‘ bl f . box features lifetime, all aluminum, airplane 
pops vegetante ms one Moisture type construction . riveted for super 
fillers; melting point above AL cannot strength. Nickel plated screws and stainless 
200°; and a below zero cold L SHIPMEN decompose steel hardware make the entire assembly rust- 
test TS SENT insulation. proof. Double than normal insulation gives you 
PREPAID maximum cooling efficiency and economy. Fifty 
ee Padlock holes pounds of ice maintains a 44° temperature for 
WRITE TODAY FOR *» ¢ in latches. 30 hours in a 96° outside heat. Best of all, the 
Free Sample Tube Ozen 4 — Hollingsworth Truck Kefrigerator is designed 
tubes J S ° ; for complete space utilization. Model illustrated 
a 3.50 * — a og fits contour of Diveo Truck Body. 
U dozen 4 cng eee Standard Boxes in Stock for All Makes 
tub oz. quart cases of Milk Delivery Trucks . . Special 
~~ . «= 36 00 and 1 pint Boxes Made to Order. 
‘ tray 
Moderately 
@ souer JOHN R. HOLLINGSWORTH CORP. 
3750 East Livingston Ave., Columbus 13, Ohio CLIFTON HEIGHTS @ PENNSYLVANIA 
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ornia Bruce D. Gleissner and L. J. Polite, R. E. Campbell—Arden Farms Co. Edward A. Gumpert—Carnation 
Jr.—Diamond Alkali Co. Arden Farms Co. announces that Co. 
( [wo new managerial appointments Roy E. Campbell resigned as Chair Edward A. Gumpert has been ap 
is Diamond Alkali Company s recently man of the Board of Directors on pointed Advertising Manager for the 
Iter | established ¢ hlorinated Products Divi December 31, 1953. Mr. Campbell Evaporated Milk Division of Carna 
May n were announced by Vic President desires to devote his entire time as tion Company, according to Paul H 
Ange] ¢. E. Lyon, division manager Managing Director of the company s Willis, Assistant Vice-President 
Bruce D. Gleissner has been name vrowing business in the Pacific North Robert C. Robillard—Divco Corp. 
\ssistant General Manager of the divi vest 
_ jn. L. J. Polite, Jr. has been pro Mr. Campbell will continue as a _ ns a b . “ o - see 
ted to thre post of \vricultur il d ee r ga : Mf anya 5 la LODCI WOD TAS 
Cal Chemicals Sales Manager rector ie Company, arn ” an was elected the new Treasurer of 
ain aging Director of the operations in Diveo Corp. on January 13th. Mi 
negerapunar trie ccli-enceanysle the northwestern states Robillard has been with Diveo since 
nitaine sales, new product development, tech sie ‘ ; 
‘ ical applications and all phases ol J. P. MacNamara—Fairmont Foods 1936 
Bugs 


oricultur il chemicals activities except 
roduction 

Mr. Polite takes over his new assign 
nearly two vears as Agri 


tural Chemicals Assistant Sales 


ent atte 


J. P. MacNamara, a credit office: 
with Fairmont Foods Company since 
1928, has been promoted to General 


Credit Manager of the Company. 


DIVCO CORPORATION TREASURER 
PASSES AWAY 


Nathan Fine, Treasurer of the 


vi ; 
7 \lanager at eastern agricultural chem He 


als plant in Newark, N. J 


replaces Harry E. Storm, Gen Divco Corporation, died on December 


Cl il ( redit Manager who retired this 231 d, 1953. Mr. bin had been Treas 













n, Cal : y : ; month. urer since 1942 and was well known 
, David E. Pierce—Diamond Alkali 
lon C in the industries served by Divco 
oO. om i 
nitaing . William Dowd Carver Pump Co. lrucks. His entire business caree! has 
a David | Pierce, nationally known ; 
nas a William Dowd, who is recognized been in automotive accounting work 
Williar hemical engineer, author ind lec 
Paes , is one of the outstanding authorities having spent many years with Conti 
r of th turer, has been apy yointed to the 
-* mai ewly-created position of Director of on centrifugal pump design, manutac nental Motors Corporation and, b« 
il Manufacturing Control at Diamond ture and application, is now associated fore that, with Durant Motor. Mi 
srters is \lkali Company. according to A. H with the Carver Pump Company, in Fine was 59 vears of age and died in 
Ingley, Vice-President-Manutacturing capacity of consultant his sleep from a heart attack. 
— 
CUT HERE ADD HERE 
Morpac Model 'T’ Print Forming and Wrap- 
ping Machine with K Cartoner. Insures con- 
tinuous, high-speed wrapping and cartoning 
with the of butter, margarine and similar products, 
K 
| SIMPLIFIED design of LYNCH packaging machines 
ae aie Being a hidden feature, it’s easy to underesti- It pays to compare —to look for simplicity in 
quality mate the part simplification plays in packaging design. And it pays to look to Lynch. For more 
irplane a as : ° “n ° ° . . : ° 2 es Y , 
reread efficiency. But simplified design, in packaging than twenty-five years, continuous research, at 
oe machines, actually produces big savings. With Lynch, has produced a long list of features that 
St- ~ . . . x . “se . 
es you fewer parts to wear, for instance, there is less have led to greater speed, simplified design 
apd down-time —and less-skilled workers can _ real packaging efficiency. Put these features to 
a handle the job. Operators and machines are’ work in your packaging line. Consult with our 
‘Siz Nec . ° ° ° 
strated kept busy —producing! engineers. No obligation. 
es ——* A WIDE RANGE OF ADDITIONAL MODELS AVAILABLE 
al pS es Py > » . eS Sar, 
(—-) Sohne tae SN) 
—=s a : : CORPORATION © Pe ————9 
comer . a 4 s PACKAGING MACHINE Divisic en ™ ® oy eins 
SORP. ANDERSON INDIANA - ——- P nas 
VANIA sac nageies <taleiha « mibaiele “ition teepans 
Export Dept 13 Fost 40th $1. New York 16 NY + Cobles Arieb ~ 
Review February, 1954 113 
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PACKAGE DESIGNS ARE 
IMPORTANT 


\ new era prevails for the pack 


aging of dairy products, according to members of the family t full 
G. P. Gundlach & Co. All Taxes and Licenses employed or experienced hel 
for hire available with vor 
The package, to do a self-selling 9. (Including all Social Security 
: of becoming unionize 
job must be photogenically designed taxes. such as old ade benefits 
so that it is easily read and so that and unemployment insurance by. Processor’s ability and desire t 
recognition will carry over to the State and Federal. and Federal supervise all labor in | plant 
point of sal and State income taxes, the latte: ind on routes 
Hlustrations in mass media get only as reported to tax authorities on c. Processor with adequate “knoy 
split-second attention, and designs 1952 earnings how” who will devote ifficie 
must be planned accordingly time to plant operations to ii 
Insurance ee 
; sure efficient processing of high 
Packages that are designed with “— oo Work ( , 5 
, - (inchameg Orkmens ompen ‘ 
this in mind will naturally lend them quality products 
sation msurance 
selves to aggressive merchandising at d. Non-unionized routes with ry 
the point of sale. All Advertising restrictions on number of hours 
worked per day. 
r7 11. (Including promotional and pub aol 
lic relations expens ( Incentive pav plan to routemar 
PROFIT MARGINS FOR FLUID . a , , , ; 
may also de advantage f sub 
LOWEST YET iati 
Depreciation dealer type of distribution 
Continued from Page 3 2 Exe luding depre ciation on bot 
f. Im some areas, a man may hav 
cartons, and all other packaging tles, cans ind cases in item 
plenty of opportunity to mak 
supplies. No. 7 
more money in some other busi 
All Plant, Delivery, Office Supplies, All Other Expenses ness than in being a subdealer 
and Outside Services Purchased, | 3. (Not included Il the other a 4 u ( onditions economic etc ure 


Excluding Items No. 5 and 7 


8. (Includes the cost of all supplies 


and outside services purchased 


that are essential to the opera 
tion of a milk plant, such as gas 
electric powel! 


oline, ice, water 


washing powder etc. 


pense items such as bad debts 
dues and subs« riptions donations 


traveling, ete 


SUBDEALERS AND THE SALES 


POTENTIAL 


Continued from Page 


such in some markets, where 
processors are interested in buy 


ing routes of their subdealers 








NEW STOELTING 
COTTAGE CHEESE SPRAY VAT 








Controlled Low Heat Preserves Curd Texture 


*% Pressure Circulated Water 
*% Non-Clogging Spray Vents 


An important advance in producing tender curd cottage cheese with 
controlled low heat. Uniformly heated water is forced through non- 
clogging spray vents properly spaced along both sides of the full 
length of the vat. Bottom of liner is flooded at all times. Large volume 
of rapidly moving water accelerates heat transfer in heating or 
cooling. No time-lag in getting water from head to end resulting in 
heat or cold equalization over entire vat area. Setting temperature 
and cooking may be held to 135° F. instead of the usual 175° or 180°. 
Automatic temperature regulator optional. Get the complete facts 


now ... how you can produce superior tender-curd cottage cheese 
with this new outstanding Stoelting Vat . . . more features . . . more 
conveniences. 


STOELTING BROTHERS CO. 


KIEL -:- WISCONSIN 





Oulg MASTER-BILT inux coors 
offer LEKTRO-TEKTOR® protection against 
CORROSION of WATER 

TANK 





Aaas years to 

the life of the unit. Special magnesium 
bar absorbs corrosion, diverting it from sides 
and bottom of water tank. Gives more for 

the milk cooling dollar. 


CAN MODELS 


Designed to give greater milking convenience 
bigger milk profits . the Master-Bilt Front Open Milk 
Cooler offers these additional outstanding features 


EXTRA! 
Adaptable 
for piping 
milk direct 
to cans. 


® Fast Cooling * Easy Loading ® Easier 
Cleaning ® Sealed Condensing Unit 
* Economy 











Immersion units available, too (without Lektro-Tektor), in the complete 
Master-Bilt line. Write for literature and prices. 


SY MASTER-BILT 
REFRIGERATION MFG. CO. 


923 PALM ST. - ST. LOUIS 7, MO. 
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h. Large processor dealers believe in jeopardy for violations of the e. Processors sometimes cut prices 
that if subdealers can make Milk Control Law by his sub to subdealers or offer services 
profits by selling their milk, they dealer. Further objection comes without cost which contributes 

t full could too. For this reason, in trom the fact that many sub to an unstable financial condi 
hel; man cases, what was once a dealer records are only sales tion 
sub le aler outlet IS HOW a brane i Invoices which Cah be easily S f Milk | b 
of the processor. destroyed or lost. yr sso S ' and Surp us Prob- 
ems 

sire { i. Many subdealers began operat ( Some agencies grant too small 

plant mg in the mid 30's when they margin to subdealer Pennsy] a. Subdealers may transfer busi 
i . > , 

had lost their jobs in factories vania, only 3% cents per quart). ness from one processor to an 
; we dc wie 3 ovid other very quickly One losing 

kno and were desperate to provide d. Independent subdealers are 
kind of ae ari volume has surplus problems 

Hicient some nd OF mecome tO Men more prone to cut price to sell 


ind one acquiring it may e1 


‘ families. With an old second their products, than are com 


hand truck, they began servin counter trouble in finding an 
| bard vi Ss Lv 





high panies with own routes ilequate supply of raw milk 
friends and relatives with milk ; _ PI ” os 
and were in business Bibliography Credit, Collections and Customer 
Bios Volume Metzger, Homer B. Relations 
1wurs -_ = . 
a. Relatively stable sales pattern o1 Cost of Obtaining Pasteurizing Milk—A a. Processor loses control of prod 


Comparison for Subdealers and Small 


ttract » TS , ° 
ittractive surplus milk outlet Precesser-Distributers, University of Maine 


uct at his platform. His cus 








tema b. Average route volume 500 Bulletin 515, May, 1953, pp. 42 tomer-contact is sometimes very 
sub quarts or more pel day Spencer, Leland remote. 
; “Cost of Selling and Delivering Milk by | F jal } 

Milk Control Subdealers,” Cost of Distributing Milk in , nancial hazard to processor ts 
have 1. Some agencies restrict issuance New Jersey, State of New Jersey Depart- great. If subdealers fail to pay 
make cay : ment of Agriculture, May, 1943, Part Il, promptly, they may undermine 

of licenses in a marketing area. pp. 69-75. 
busi - oe ’ the financial position of the sup 
, b. Some claim that enforcement of Spencer, Leland, Kling, H. R. and Bierly, |. R 
lealer fair trade practices and resale The Distribution of Milk by Subdealers in plier. 
ire price regulations are harder to New York City, Cornell University, A.E. 358, C. Proc essor may have dith« ulty ili 
a é : September, 1941, pp. 13. 
where enforce in markets with high vetting his product to a poten 
» buy percentage of subdealers. The In the Matter of Amending Rues and Regu- tial customer if his subdealer 
lations Governing the Operations of Bob- , 
ilers basis is that tl e s 9 P servicing that area does not care 
' sis is that the processor-di tail Distributors, State of Florida Milk Com- 
tributon S license is not plac ed mission, Official Order 20-N, Aug. 12, 1953 to handle th it iccount 
: TEAM of part 
| CLEANING with THIS TRUCK 
il = 
SANITARY FITTINGS TRUCK 
Fig. 1930A-ST—Saves time and ef 
fort —Provides convenient, ready-at 
hand grouping of parts for quick 
>) steam cleaning and transportation to | 
- and from wash sinks. Each shelf has — 
| a 4 way slope to 5 center drain holes _ 
a for quick complete drainage Four we } 
double ball race swivel casters with ‘< 
¥ Solid Rubber Oilite Bearing Wheel: . 
for easy pushing. Stainless Steel con . 
, struction welded into a rigid, long Fig. 1930A-ST 
> lasting unit 
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BOX 

: TWINS” 

! Fig. 505 A Grob and Go Truck 

Fig. 5 The 2 in 1 Truck One Simply guide hook to engage cor 

side handles any size milk can handle, depress truck handle and 

J the other square butter boxes you're ready to go! Properly curved 
Adjustable grab hook engages easy-grip handle gives perfect bal 

/ can or box handle. Oilite Bear ance Puncture-Proof, Semi-Pneumatic 
ing Wheels of Solid Rubber are Tires on Roller Bearing Demountab'e 

= highly resistant to milk acids and Hubs. Cons are protected by rubber 

lete alkalies Light weight, easy to bumpers inside lower frame Style 
handle for 5, 8 or 10 gallon cans 


Consult your jobber or write direct for literature 


il SINCE 
WRITE: REEVE & MITCHELL i391 Va 
300 SPRUCE STREET : PHILADELPHIA 7, PA 


e~e 1170 DIVISION ST., FARIBAULT, MINN 











TRUCK AND CASTER CO. 
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DONALD HILL 


Russell Gowans, Donald W. Hill, 
and others—Crown Cork & 
Seal Co. 


Kussell Gowans, former President of 
Western Crown Cork & Seal Corpora 
tion, has been elected a Vice-President 
of Crown Cork & Seal Company, Inc 
as General Manager ot 


and will act 


the Western Division 


George Cr ibtree, former Vice-Presi 
dent 


Crown Can Company, has also been 


in charge of manufacturing of 


elected a Vice-President of the Com 
Man 


pany and will act as General 


ager of Crown Can Division 


Donald W. Hill, 
of Crown Cork Specialty Corporation 
Vice-President of 
the Company and will act as General 
Manager of the Specialty 


former President 


has been elected a 


Division 


Everett B. Webster, former 


Vice-President of 


Execu 
tive Crown Can 
Company, has been appointed Divi 
Vice-President of 


Division 


sion Administrative 


the Crown Can 


Kdward B. Spread Vice 
President in charge of sales of West 
ern Crown Cork & Seal Corporation 
has been appointed Division Vice 
Sales, Western 


former 


President. of Division 


William R. Fox, former Vice-Presi 





RUSSELL GOWANS 





GEORGE CRABTREE 


dent in Charge of Sales Crown Cork 


Specialty been ap 


Spe 


has 


Sales 


Corporation, 
pointed Vice-President of 


cialty Division. 


the 


corporations ot 


Other 
former subsidiary 
Crown Cork & Seal will continue to 


past in each of the 


operating personnel of 


function as in the 


divisions. 


Arnold H. Johnson—National 
Dairy Research Laboratories 


KE. E. Stewart, President of Na 


tional Dairy Products Corporation, an 


nounced the election of Dr. Arnold 
H. Johnson as President of National 
Dairy Research Laboratories, Inc. 
Oakdale, L. I., at the annual meet 
ing of the Laboratories’ board of 


directors. 
Dr. 
with 


been associated 
work of National 


and, 


Johnson has 
the 
Dairy tor 
1950, 
ind Research Director 


Oakdale 


research 


over 24 vears since 
Vice-President 


of the Labora 


has served is 


tories at 


Lawrence G. Butler and Vilas R. 
Butler —- The Borden Co. 
Butle: 
to the newly created post of produc 
the Borden Com- 


pany’s Cheese Division has been an 


Promotion of Lawrence G. 


tion manager ol 


















mw 


ARNOLD H. JOHNSON 


~ 





LAWRENCE G. BUTLER 


nounced by Charles A. Eckburg. Bo; 
den Vice-President in charge of thy 
division. Mr. Butler was President of 


the Lakeshire-Marty Company, a Bor 
den cheese operation at Plymout! 
Wis. He assumed the new post i: 
New York City as of February | 
Vilas KR. Butler, Vice-President 
the Plymouth cheese operation since 


1944. will succeed to the presidenc 


the 


Lawrence 


National 
Butler is 
its directors. He is alsi 

the 
Exchange and Treasurer and director 
of the Wilshire Cheese Company 


\ past-president of 
Cheese Institute, 
now one of 


a director of Wisconsin Chees 


Harry L. Archer—Borden Co. 


Harry L. Archer 
General Manager of the Borden Com 


has been named 


pany s ice cream operations in the 
United States. He formerly was as 
sistant to Roy D. Wooster, Border 


Vice-President in charge of the Fluid 


Milk and 
Mr. 


board of 


Ice Cream Division 


Archer is a member of the 
the executive 


Asso 
Manufacturers 


directors and 
the 


Cream 


committee of International 


Ice 


He Was also a member ot 


ciation of 
the board 
# directors of the Greater Pittsburgh 


Milk 1 alers’ 


vears. 


Association for sever 


“THE WORLD’S MODEL PAPER MILL” 


KALAMAZOO VEGETABLE PARCHMENT CO. 


PARCHMENT 





* KALAMAZOO + MICHIGAN 
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HARRY |. ARCHER IRENE DENNERY EVANS G. OLWELL DONALD CADY 


irene Dennery—NOPCO Chemi- 
cal Co. 


XOPCO Chemical (¢ ompany has 
nounced the appointment of Miss 
Irene Denneryv. as Advertising and 


Sales Promotion Manager 


The new job is somewhat in the 
iture of a homecoming for Miss Den 
nervy. Who worked for NOPCO sev 
ral vears ago as Assistant to the Vice 


President 


Evans G. Olwell, Jr.—Gundlach 
Advertising Agency 


Evans G. Olwell, Jr., has been ap 
winted Director of the Gundlach Ad 
ertising Agency, division of G. P 
Gundlach & Company.. George P 
Gundlach, President of the Gundlach 
ganization, said that Mr. Olwell’s 
ssociation with the agency was effec 
ve December 21. He had been con 

cted with Avco Manufacturing Cor 


poration and The Kroges Company 


Earl J. O‘Donnell—Klenzade Ohio 

Company 

H. Russell Pratt, President of Klen 
ide Ohio Company, announces the 
ippointment of Earl J. O'Donnell as 
ice-President and Sales Manager 
Mr. O'Donnell spent 14 vears with 
the Klenzade Home office at Beloit 
Wisconsin as chief technician in 
charge of field services. 

Mr. O'Donnell will extend his tech 
nical services to food plants in Ohio 


vestern Pennsylvania. Marvland, and 


Vest Virginia 


Donald Cady—tThe Nestle Co. 

The Board of Directors of The 
Nestle Co., Inc. has elected Donald 
Cady Vice-President. Mr. Cady will 
be in charge of all advertising and 
merchandising activities of the Com 


pany according to an announcement 
made by H. J. Wolflisberg. President 


Mr. Cadv has been ictively asso 


February, 1954 


ciated with the sale of Nestle prod John S. Cort, 
ucts since 1933. at which time he was Alkali Co. 
Manager of the Fountain & Food 
Products Division of Lamont, Corliss 


\ppointment 


& Company who were then the dis 
tributing agents for all Nestle Choco 


late Products in the United States cs Cene 
Jarvis. General 


sion. Mr. Cort 

Irvin L. Adams—tThe Kalva Corp. 
The appointment of Irvin L. Adams 1948 

is Sales Representative for The Kalva 
Corporation in North and South Dako 
has been announced bv Robert | 


Close. Sales Manager 
Cleveland from 


is Sales Manager 


Diamond's national 





EARL O’DONNELL 


Jr.—Diamond 


John S. Cort }i 


Diamond Alkali 


Company's Chromium Chemicals Di 
vision was announced by Frank W 
Manager of the divi 
succeeds Charles FE 
Grant, divisional Sales Manager since 
who has resigned to join Butler 


Manufacturing Company 


Mr. Cort comes to his new post at 


he idquarters m 


Kearny, N. J., where 


Mr. Adams’ headquarters are in he has been Assistant Manager of the 


Sioux Falls ompany's Chromium Chemicals Plant 
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SO MODERN... 
These new Tablets of GOLDEN 
CHURN’S Water - Dispersible 
Butter Color are the answers to 
buttermakers’ complaints about 
liquid butter color. No oil to turn 
rancid; no messy graduate; no 
dirty pour spouts; no awkward 
drums; no storage, no freezing 
worries. These Tablets are simp 
PATENT ler to use than GOLDEN CHURN 
PENDING Brand Butter Color (Certified), 
liquid Butter Color, on the mark 
et since 1920. GOLDEN CHURN’S 
@16 TABLETS TO A ROLL Water-Dispersible BUTTER 


COLOR is certified by U.S 
@16 ROLLS TO A BOX Food and Drug Administration 
@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 
BUTTER COLOR 


Letterhead for FREE SAMPLE 


Golden Churn LABORATORIES ins 


2307-T NORTH ELEVENTH STREET+ ST. LOUIS 6, MO. 





Northern Representative: 


ARTHUR W. VERNON*+1380 NO. PASCAL® ST. PAUL 4, MINN. 


cakes BLETS 


... Mail Request on Your 








CELLOPHANE WRAPPED ROLLS 


COUNT TABLETS 
INTO BOTTLE 


On 


\ 


ADD COLD WATER 
FROM FAUCET 


POUR INTO 
CHURN 


= 








CORROSION OF DAIRY METALS heating of water, care must be exer Summary Care 
Continued from Page 56 cised to prevent localized overheating Metals tend to revert to compound sing ¢ 
2. Air dry to maintain passive film ol the equipment surfaces. Keep the of their original ores. Man can ie the les 
and prevent moisture necessary hose outlet at least 15 inches from prevent this reversion, but man ca oer 
for electrochemical corrosion. the surface. Chemical sterilization slow the process greatly little « 
—_ = ae —s : with a chlorine-bearing agent is gen oa Vie 
J st SAREREBEES caretu y; imme erally preferred, particularly for tanks. [The excessive corrosion stainless ; 
diately prior to processing. Concentrations up to 200 ppm. of steel dairy equipment can be avoided ~ yP 
Recommended methods for clean free chlorine are —" adequate. \ by propel use and install tion bh tis 
ing and sterilizing can be stated briet OR a ee eC thorough cleaning, by allowing pas ney 
lv here, but for specific types of equip runs off or collects in equipment must sive oxide film to form on the sy = 
ment, procedures given by the manu test 50 ppm. Chlorine solutions faces through air drving, and als me 
facturer should be followed brushed or sprayed on all parts must by prudent application of chemica = 
Steps for Cleaning not be allowed to remain in contact sterilizers. ee 
1. Immediately after processing with staink ss steel for more than w bad ging 
rinse equipment thoroughly with ee iu en the stainless INDUSTRY PROBLEMS the in 
clean, cool water to remove as much steel is to be avoided. ; i four | 
; : ; Continued from Page 74 
of any adhering material as possible Removing Pits noted 
before it dries. Continue to rinse the Polishing rusty, discolored. or pitted their relative thickness, but we can't On! 
vat until its walls are cooled. Keep ireas should be done immediately predict how thick the cream will be ling 
covers closed after rinsing until ready ifter they are discovered. Pit devel after it has been bottled for some the d 
to clean. opment may progress so rapidly that time. We would like to know how form 
2. Clean with warm water and any it will be impossible to remove the to measure the viscosity and how Vis 
commercial dairy cleaner which is rec spots without excessive thinning of the to predict the effect of time on a the B 
ommended by its manufacturer for metal. Polishing can be done in most particular batch of cream. meth 
stainless steel. Brush all surfaces to cases with a damp cloth and a com —T. A., Virginia. Mach 
remove all adhering materials. Any mercial scouring powder such as Bon meter 
adhering particles, if allowed to re Ami, Dutch Cleanser. ete. For badly ANSWER-—The viscosity of crea in th 
main any appreciable time, may cause pitted areas, get instructions from the depends on many factors. First of all 1933 
a pit to develop beneath them equipment manufacturer. it depends on the amount of fat it fal 
é ; the sample. Other things being equal vith 
3. Remove stubborn adhering ma tee Diane Cita conien will be eee 
terial with a stainless steel sponge or References viscous. It also depends on the tes 
stainless steel wool. Do not use ordi Convection. Mech. Topics 12, 49. The laterne- olte the 9 


nary steel wool, because particles of 


it will cause rust deposits and pit cor 


| 

rosion of stainless steel. International Nickel Company, Inc. New 
York. temperature. | 

1. Rinse thoroughly with hot wa Concentration Cell Corrosion. Mech. Topics i] 


tional Nickel Company, Inc. New York. 


Galvanic Corrosion. Mech. Topics 14, 1:9. The 


perature at cream was 
stored before separation, the separa 


tion temperature, and the pasteurizing 





ter after cleaning and allow to drv 14, 2:9. The International Nickel Co., Inc. Cream separated when the milk fat — 
ee was solid, such as it normally is at tem 
Sterilizati Aspects of Galvanic Corrosion. Brochure. The whee : + 
eriizarion International Nickel Company, Inc. 1950. peratures below 85°F., will be higher 
Sterilization should be carried out New York. in viscosity than cream separated fron Ki 
just prior to using equipment for Stainless Equipment Protection. A. H. Wake- milk above 100°F. Even below. th ti 


processing. Heat sterilization is most 


easily accomplished by filling or cir 


man, Milk Plant Monthly. June 1953. 
The Cost of Corrosion to the U. S. Herbert H 


melting range of fat, the temperatur 


Uhlig. Chemical and Engineering News. is Important; the new cold milk sepa 
culating with water at 170-180° F. for 27:2764. Sept. 1949 rators are producing more viscous 
five minutes. If the steam hose is Corrosion Causes and Prevention. 2nd Ed cream than can be procured by con 


Frank N. Speller. McGraw-Hill Book Com- 



































used for live steam. sterilization or pany, Inc. New York. 1935 ventional separators. 
Better DRY MILK FILTRATION BY §TAMSVIK 
A T L Oo WwW E R oO S T In-A-Line and Standard Models 
1,000 to Over 
eee 340,000 Pounds 
DRY MILK MACHINES Without Changing Filter Medium | 
ae . . Your Lowest Initial Investment Cost and Lowest Daily Operat- 
ilt in Five Size : Pies 
Th yes : d : —_ h ing Cost Method for Handling All Dairy Products Satisfactorily 
e Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- See Your Jobber or 
duction of a superior dry milk Write Us — A A N } T A p y 
at the lowest possible cost. RE-EXCHANGING Old 
Aluminum Plates for . . 
Many other exclusive features insure long life with low steam ONE PIECE STAINLESS Manufacturing Co. of Pittsburgh 
and power costs. Complete details upon request PLATES TO SECURE 
Dowagiec Michigan THE MILK ZONE Successors to Stamsvik Manufacturing Corp 
118 American Milk Review Fek 








Care should be exercised in pasteut Through these extend two tubes controlled water bath; any stirring 











npounds ying cr but heat treatment above one outlet flush with the bottom of done here must be carefully dupli 
is eas the legal minimum time and tempera the gasket, and the air inlet tube going cated in all samples. No particles o1 
nan Cay tures, Hf not unreasonably high, have to the bottom of the bottle. It is so foam should be present in the cream 
little effect on Viscosity made as to allow a standard quantits and the tubes must be clean. The 
stainless Viscosity of cream will increase as . cream (222 cc) to -_ from. the bottle is capped with the apparatus 
void the cream is held at low te mperatures. bottle when it tinge rted The dis so that all air is excluded and the dis 
nae rt it is difficr It to predict how much in charge tube is 8%” long and has two charge tube is compl tely filled. 
ng pas crease viscost) can be expected, interchangeabl tips tor use with ma 7 empty 
ii a md usually, unless efforts are made terials of widely differing viscosity quart bottle and flow started by re 
“ increase viscosity by special treat The flow of one-half pint of cream moving the plug from the air inlet 
heunies ment, the increase will not be spec is timed in seconds with a stop-watch The time is measured from this re 
tacular. High fat creams will show First a representative sample is placed moval until the first break in the 
much more mecrease In viscosity on in the test bottle with as little agitation stream at the outlet. Flow time in 
wing than will light creams. Most of is possible. The temperature is care seconds can be converted to absolut 
the increase occurs in the first twenty fully adjusted in a thermostaticallh units of viscosity (centipoises) by mul 
4 four hours, and usually no increase is tiplying by the factor 0.266 
noted after seventy-two hours * 
ve can't Only a standard method of han TRUCK TOPICS 
will be lling the cream from separation to Continued from Page 48 
yr some the doorstep can assure you of a uni | 
wth ate holes are drilled every four inches 
apa os r so along the surface of the pipe 
scosity is usually measured by towards the inside of the | In some 
e ona the Borden flow meter, although othe cases, they put small connectors which 
methods may be used, especially th« ict as jets in the holes 
jinia. MacMichael viscosimeter. The flow A valve completes the assembly so 
sien meter is described by Nait and Mook that when a truck is driven under the 
st of all F the Journal a Dairy Science for ibor it can be wetted down. Then 
£ fot i 1933, Volume 16, pages 1-9. It consists “YOU SHOULD KNOW WHAT TEMPERA- the washer can proceed to apply his 
; fa half pint bottle which is stoppered TURE MILK OUGHT TO BE— YOU'VE cleaner or do his brushing, whichever 
& equa vith a rubber gasket and a brass cap a ae — eee: s indicated 
be more YEARS! mamcated, 
he ten 
ee HERE’S A 


separa 


cag || | | sunces ate MLK Clean Pipes Faster with 


¢ Moé POWER BRUSHES 


milk fat ‘ 

; at tem Rinse = WITH 

e higher i | se — 

ed fron *" ‘ 
baie. th | | |e felote) Og a fe) — 

perature ‘ 4 

lk sepa 





VISCOUS 


An improved durable, light weight aluminum core 
brush for cleaning pipes, fittings or heater and 
cooler tubes. 


by con 


* Made of top quality bristle and wire mix- 
ture including black or white nylon to 
iK your specifications. 
* Light aluminum core means savings in 
shipping costs. 


lodels 
* Indestructible aluminum core returnable 
for re-filling at moderate cost. 
edium / * Brush is reversible and equipped with 
serat- brass coupling. 
rorily * Available in 1 and 2” diameters with 


or without protective rubber bumper. 


A trial will convince you of the superior quality of 
E-Mac Power Brushes. Satisfaction guaranteed with 
every brush. 


» Moe A SAC LULL Moe 





ay 
burgh 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 
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Milk Case Turner 


O AVOID separation of evapo 
milk in 


can be easily turned upside down 


rated storage, the cases 
by the pallet-full instead of case by 


case 


Ice Cream Novelty Filler — vi! produce 600 dozen stick novel 
, ee ties per hour with 6) operators 
HE RIA-6 Gram Unit is a fully ae — : 
° igainst 10-15 operators to produce thy 
automatic rotary machine for 
: . - same quantity with other thod 
continuous. high-production of 
ice cream bars and ice bars. A ci In the enclosed photog Nag 
cular freezer table. with 160 rows of Gram. President of Gram Brothe 
7 pockets per row, rotates in continu ind Joseph Kindman Pre ent 
ous steps. In one revolution, each row Fulton Engineering Company. look 
of pockets passes through the steps of is Mr. Anderson fills the stick load 
the production process and pockets of the RIA-6. 
are refilled for a new evel Ande rson Bros Mig ( oc} 
It is estimated that the machine ford, Tl] 
\ lift truck picks up a loaded pal limited to a 48” x 48” pallet an 


let, delivers it to and into the milk 
turner. The truck moves awav_ to 
clear the milk turner and the truck 


operator can touch an electric control 
button, causing the milk turner to ro 
tate 180 


position. 


and stop automatically in 
Thus the cases on the pal 
let are turned upside down on an 
other pallet, the lift truck moves for 
ward, picks up the load and replaces 


it into storage 


The which the 
loaded pallet is inserted in the Milk 
built to the 


pallet as usually loaded and with an 


compartment into 


Turner is accommodate 
additional pallet ordinarily clamped 
into the top of the compartment. The 
should be 


size of the compartment 


height of live load should not exce¢ 


56” on a pallet, plus the pall 
clamped into the ceiling. 
Che capacity of this milk turner 


depends on various conditions, but i 
will be safe to that a 


into the con 


} 
USSLITNE loade 


pallet can be inserted 


turned and removed in 1% 


This 


probably 


partment 
minutes. assumes the use of a 
lift truck 
exceed 30 feet from the pile 
the 


The above is from a 


traveling not t 
ind re 
turning approximately same dis 
tance. test run 
using 42” x 36” pallets. 7 cases to the 
tier and 6 tiers high and turning 1,200 
15-minute 
Busch Co. 


Ferrv St.. 


cases in l 
J. ¢ 
ind So. 


mun. 


E. Pittsburgh Ave 
Milwaukee 4, Wis 
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Message Repeater 
HE MESSAGE REPEATER is 


small box that automatically talks 


whenever a human being walks 
bv the machine. It is different fron 
the average tape recorder. in that it 


repeats the same message without r 
winding 


' 


At exhibitions and at conventions 
it is an attention-getter to attract peo 
ple to the booth. It 
make announcements at 


hall 


It can also be used in con 


can be used to 
the entrance 
of the convention or to explain 
displays. 
junction with continuous slide proje« 


tors to give sound to sight 


AYE SSadce Repeater has bec n used Ol 


wks to deliver safety or news mes 
sages and deliver instructions to driv 
It is also a safetv device. | 
vhen people approach a point o} 
M4 he M ssage Re peater « ill " 
varning 
Old messag mav be easils 
hanged by flicking a switch and talk 
ing the new message into the ma 
hine. The new message automati 


cally replaces and eTases the old One 
Che machine is ready to operate wher 


Let 


plugged into an ordinary light sock 


Michigan Electronics. Ine., 854 N 
Rockwell St.. Chicago 22, Ill 
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Bulk Milk Pick-Up Booklet Automatic Vendor 


NE of the most comprehensiv HE NEW. Dairi-Mart dispenses 
O \ s of the bulk milk han three different dairy drinks to at 
dling method is presented m tract and satisfy more customers 








The Bulk | ck-Up System of Market Sales statistics show a consistent in 
« Mill iblished by The Heil Co crease of 20 per cent in sales when a 
toe 7 hook contains no adver third flavor is available, and this ex 
‘ “xs not mention the Heil tra profit amortizes equipment costs 
7 text. it is an ideal educa much more quickly 
luce 4] nal medium and should be wel Containers can be cither Pure-Pak 
ethods med by agricultural colleges as well Canco or Sealking. and of eithe 
s producers haulers, and processors 1/2 pint, 1/3 quart, or pint quanti 
Pi Free in limited quantities ties. Separate coin control for each 
ae The Heil C 3000 W. Montana flavor assures continued operation 
look ¢ Milwaukee 1, Wis even when one or two racks are 
- e sold out. 
be It is easy to change make, size on 
Centrifugal Pump Catalog price of cartons on location, without 
och RIECLOVER Machine Co. has the use of special toole on equipment 
wailable a new catalog cover 
if their manufacture of stainless Fhe all-enclosed construction — pre 
tel centrifugal pumps. This all-new vents handling of cartons. eliminates 
ee Clover Pump Catalog, No. 253. is return of damaged packages, resists 
luable aid to the proper sele tampering and prevents manipulation 
let an ion and application of corrosion Removable racks are easily lifted out 
{ exces esistant pumps Complete with engi for interior cleaning, the refrigeration 64° x 344" \ 284". requires only a 
valle eering data, performance curves s sealed, and defrosting is not re ninimum of floor space 
pacity. charts. seal application, et« quired Thus. the new Dairi-Mart Queries to Cedar Hill Farms, In 
turner lri-Clover Machine Co.. Kenosh conforms to rigid health department Cincinnati 27. Ohio. will) receive 
s. but it Wis. Ask for Catalog No. 255 requirements. Its compact. size mls prompt attention 
load 
he com 
d in 14 


ise of a 


b bead Con gratulates 


not to 
ind re | 
me dis EX-CELL-O CORPORATION 
test run 
Te ] 2) ON THE New ufe- d 
| Disposable MILK CARTON 
oh Avi i 
1, Wis : The Industrial Metal Fabricators 
Company extends to the Ex- 
\ Cell-O Corporation heartiest con- 
vratulations on the dev elopment 
wii of the new Pure-Pak carton, the 
sensational new milk carton with 
a built-in) pouring spout that 
ised “pours like a pitcher.” We are 
= proud to serve Ex-Cell-O as a 
ss supplier of sub-assemblies. [lus- 
fo arn trated below are two of the 
f many sub-assemblies 
“ ’ supplied by the In- 
OF da Pours like dustrial Metal Fabri- 
ills o W cators Company. 


a Pitcher 








easily 


id talk 


Stainless steel sealing 
mechanism, for cartons. 

















as " 
Id one 
whet Stainless steel, insu- 
coun lated, paraffin radiator. 
s1N PENN -M/CHIGAN MFG. CORP. INDUSTRIAL METAL FABRICATORS CO. 
tle DETROIT 10, MICHIGAN shia 8820 LYNDON + DETROIT, MICHIGAN 
eview February, 1954 121 











Laboratory Catalog 
NEW LIST of 


paratus and supplies has been 


laboratory ap 


prepared by the Cenco staff to 
meet the official requirements for de 
termining moisture in food products 
cheese, etc. 


such as butter, 


Central Scientific Company, 1700 
Park Rd., Chicago 13, Il. 


Irving 


Fruit for Cottage Cheese 
PACKAGE deal plan on pine 
apple and fruit cocktail cot 
tage cheese flavors is an 


nounced by the McCarthy Fruit Prod 


ucts Company. 


to blend well with 


“bland out,” 


These are said 
cottage cheese .. . not 


nor become “masked.” 

The special package deal includes 
a supply of fruit in handy No. 10 tins, 
bottle hangers with recipes, window 
streamers, ad mats, radio scripts, and 
IV scripts. 

Contact Ed McCarthy, McCarthy 
Fruit Products Co., 1715 Church St 
Evanston, Ill. 

* 


Neutralization in Food 
Processing 
Data Sheet 


3.0-5 describes a svstem for con 


| =: RUMENTATION 


tinuous and automatic adjustment 
of food The pH Robotrol 


used in pasteurizing 


acidity. 
vacuum proc 
esses results in better flavor and pres 
ervation quality and has many advan 
to offer batch 


methods. 


tages over neutraliza 


tion 
Station 64 


Regulator 


Windrim 


Minneapolis-Honeywell 
Wavne and 
Aves. Philadelphia 44, Pa 


Company 





Cottage Cheese Containers 


HIS is the stock pattern 
produced by Continental’s Paper 


latest 


The bright 


red and green cups with the cheery 


Container Division 


farm picture and stand-out labels are 


available in 12 oz. (top rows) and 16 
oz. (bottom) sizes. In mass display, 
these new cups are real eye-catchers. 


Dairy 


design 


Plaid” is an outstanding stock 
that follows the 


Continental's sales-boosting 


tradition of 
“Green 
Gingham” and “Table Treat” lines. 


Continental Can Company, Inc., 
100 E. 42nd St., New York 17, N. Y 
© 


Milk Shake Machine 

N A DEMONSTRATION of the 

| performance of the Electro Freeze 
Model 5P milk shake 

Port Morris Machine reports that they 

drew al milk shake 


machine, 


16-ounce 


every 
20 seconds at 27 The consistency 
remains in a_ state that allows the 


product to be drawn through a straw 
with effort. 

It was also reported that during 
Model 5P can 
be built to produce a coarse or smooth 


milk shake. 


Port Morris Machine & 
712 E. 135th St.. Ne 


the demonstration the 


Tool Works 
York 54 


N. } 








SHIRLEY MFG. CO. 


1920) 





(Since 


Galvanized Sheet 
Metal — 
Fully Insulated 
DAIRY SERVICE 
CABINETS. 


Write for descriptive literature 


and samples. 


Many in use over 20 years 





Rockford, Ill. 
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SANITARY 
AND BRINE 


Corrosion Protector for 
Milk Coolers 


DEVICE to prevent the ele 
trolytic corrosion of walls and 
floor of the water tank has 


been incorporated into Master-Bjl} 


of tront 


Refrigeration Company’s li 
milk 
Known as the “Lektro-Tekto; the 


ar vice 


open coolers. 


consists of al 


magnesium ro 
projecting from the side of the tank 
between the refrigeration coils ind be 


low the surface of the w iter. The 


electro-chemical corrosiv« forces 


which continuously attack the 


surt ice 


of wet steel are diverted to this y 
instead. 
Master-Bilt Refrigeration Manufa 


turing Co., 930 Palm St.. St 


7, Mo. 


Louis 


@ 
Milk Carton Adhesive 
POLYVINYL resin emulsion fo 


gluing paper milk cartons has 
been developed by the Adhe 


sive Division of Armour and Com 
pany. The product is known as At 
mour Adhesive Formula Number 
607-1. 


The product has been developed I! 
cooperation with Ex-Cell-O Corp. and 
its Pure-Pak 
liquid used “as is” for sealing carton 
Other features include high 


bonding ability, good machining qual 


carton. It is a white 


bottoms. 


ities and easy handling. The adhesive 
does not dry out on the machine rolls 
ind can be spread thin, light, medium 
or heavy depending upon the require 


ments of the machine. 


The product is available in 5, 15 
30 and 55 gallon drums. 

Adhesive 
( OMmpanhy, 


cago 9 Il] 


Armou and 
West 31st St.. Chi 


Division 


1355 


STAINLESS NICKEL 
STEEL ALLOY 











LINE 
FILTERS 


i 





VALVES 











FITTINGS TUBING 





L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 


American Milk Review 


S] 


rex BI 


een Pp 


Flan: 
l'-benc 
iterals 
Include 
ectors 
dapte 
Bull 
Co.. F 


onsu 
Hort 
lesig 


more 








Glass Pipe and Fittings All-Purpose Dairy Proc- 


Coolers SPECIFICATIONS folder on essing Cleaning Compound 
the ele, small diameter glass pipe and N ALL-PURPOSE dairy plant 
valls and special fittings made from Py cleaning compound called Dait 
tank has ex Brand glass tubing has recently [ for use on all milk handling 
Master-Bi}} en published by Sentinel Glass Co. equipment except high temperature 
of front , a on » 45 1 90 sl} 2 equipment, is now being marketed by 
me ly pipe, i : elbow en Shofhele Cin. Clastanett & Gite 
l'-hends, tees, return bends, crosses 
Ktor,” the terals, caps and reducers are shown. Dair is completely mild to the 
CSIUM ro | lnded ilso are Sentinel flange con hands and is foam controlled to usé¢ 
the tank ctors. gaskets and _ stainless steel for in-place cleaning of lines and 
is and by lapters for use with glass pipe. - equipment by circulation 
1a] 
ter . ’ : ; : 
ih Bulletin SG-11, write Sentinel Glass e 
rees Laboratory Centrifuge 


Co.. Hatboro, Pa. 


i¢ Surt r% ; 

Pei e HERRY-BURRELL CORPORA 
ths 7 

PION has been named dis 

tributor for the Westfalia clari 





Manufa Cryoscope Operation is simpl An ounce of fier, a versatile laboratory centrifuge 
>t. Louis N IMPORTANT system of sample IS placed in the instrument that can be used for clarification, mix 
A analysis and testing governs ind cooled to its freezing point by the ing and emulsifying, solvent extra 
the 60 billion quarts of milk ether-air mixture. The rate of ai tion, separation, and concentration of 
thesive msumed in America each year. The flow—and this the freezing rate it olids 
sion fo Hortvet Cryoscope has been r self—is controlled by a knob on the Being only 32” high and weighing 
tons has lesigned to make water-in-milk tests wan panel. Since the freezing points mly 163 pounds, it is well suited to 
ie Adhe . ao ae undiluted milk and of water are installation on a laboratory work 
more conveniently. known, the dial of the Crvoscope has he . 
d Com ] 1 bench for use in research, pilot plant 
a» In the new instrument, two impor been marked to read directly in terms operations or quality control. Capac 
Number tant elements of the determination of the per cent of water adulteration itv 12 to 140 gallons per hom 
the stirring and the ether vaporiza Fisher Scientific Company 717 Cherry-Burrell Corp., Dept. AS-11 
tion—have been mechanized. Forbes St., Pittsburgh 19, Pa 127 W. Randolph St., Chicago 6, Il 


loped in 


rp and | 


cc: | (Sag Leads them all!” 


de high 









ig qual- | 
dhesive 


ine rolls 


CHUMLEAS 


a ws 
— The Bulk Milk Cooler L ; 
that’s 10 Years Ahead t 
7 sewn theese conguiatar 
Chi 


BRINGS OUT THE 
NATURAL FLAVOR IN YOUR 
COTTAGE CHEESE 













GIVES YOU EXTRA YIELD 
MAKES FIRM, RICH CURDS 





\ Dari-Kool costs less to buy — less t 
LEADS IN SALES } saaiahain. thn Dari-Kool ies 


a 
larger cooling surface than any other 


In Wisconsin — America's 
leading dairy state—more cooler—it does the cooling job fast 


Dari-Kool ; ‘ er. Units are complete — ready to 
ne ae a Oe ene operate Nothing else to buy. Get 
all others combined the facts and you, too, will want ECONOMICAL AND 


Dari-Kool. 








EASY TO USE 








Write Dept. 17 for Complete Information 


SAMPLE ON REQUEST 


DAIRY EQUIPMENT COMPANY ed: ee ee 


1444 EAST WASHINGTON AVENUE ® MADISON, WISCONSIN 








2view February, 1954 123 





XUM 











Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 
after the above-mentioned date. 

All Classified Advertisements, except Position Wanted 
lightface type—5c per word Boldface type—10c per word 
($1.00 minimum) ($2.00 minimum) 
Include name and address in word count, except for blind ads 
Position Wanted 
Lightface type first 5 vords tor ) Additional words 2 eacl 
Boldface type—first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads 
Box Numbers — 25c additional charge in United States 
50c additional charge outside United States 
Do not include your name and address in word count 

No classified advertising will be accepted to run with borders or special spacing 
All such advertisements are considered to be display ads, and will be billed as such 
(Rates and mechanical requirements on request.) 

All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him 














EQUIPMENT WANTED EQUIPMENT FOR SALE 
Used stainless steel CHEESE VAT Rebuilt 400 gallons per hour Man- 
200 to 500 Ibs. capacity Also ton-Gaulin Model CGC 2-stage 
MOTHER STARTER PROCESSOR HOMOGENIZER. 15 hp. Motor. 

to hold at least two 10-gal. cans. Good condition. Guaranteed. 


Write to ALUMAM FARMS Write to OHIO CREAMERY SUP- 
DAIRY, INC., West Seneca 24, N.Y PLY COMPANY, 701 Woodland 
_M-54 Ave., Cleveland 15, Ohio. —2-M-54 

DeLaval SEPARATOR, Model 272 

B, with bowl and contact parts stain 
less steel, for 220 volt -phase 60 


\ELK PASTEURIZERS, round on 


rectangular, 200 gallons, stainless steel 


Advise as to condition and price, make evcle AC motor. in excellent condi 
ind model. tion, $2,500 F.O.B. buver’s plant 
Write to Box 241, AMR 2-M-54 Write to Box 456. Kansas Citv. Mo 
CHEESE VAT, 11,000 Ib. capa 2-M-51 
itv, stainless steel, used Heil BOTTLE WASHER, Model 
4 2.000 to 3,000 Ib. horizontal 12, Serial 1028, 12-wide. Half pint 
SANITARY MILK HOLDING TANK through 1 quart. 60-96 b.p.m., 3 
with agitator, insulated stainless steel] phase, 60 cvcle, 220/440 volt Farval 
Write to SAUQUOIT VALLE) Pressure Lubricating Svstem Good 
DAIRY COMPANY, INC. 491 French condition. 
Rd., Utica, N. ¥ 2-M-54 SANITARY FARM DAIRIES 
IN¢ 1135 Grove St St. Paul 1 
SWEET WATER or BRINE TANK Minn. 9-M-54 
with a capacity of approximate lv 1,500 


Heil heavy duty S-wide accumula 
tive load BOTTLE WASHER. It is 


pint, pint and quart size: 5 vears 


gallons. State price and condition 
Write GRAND VIEW DAIRY. 488 
Harrison St.. Passaic, N. J. 9-M-54 


Id and in perfect working condition 
$2500.00 F.O.B. Lubbock Texas 

EQUIPMENT FOR SALE Cherrv-Burrell 4-wide. % gallon 
BOTTLE WASHER. $500.00 F.O.B 





Heil half-gallon, 4-wid« oblong Lubbock Pexas 
BOTTLE WASHER. Model “7”. fine Brickmaster ICE CREAM SLI 
condition, fully equipped, motor driv ING MACHINE. used only 6 months 
en Replacing with larger capacity $400.00 F.O.B. Lubbock. Texas. 
unit. Creamery Package VAT PASTEUR 

Also. used part of Mever Dumor IZER. 100 gal... $300.00 F.O.B. Lub 
Junior WASHER. bock, Texas 

Write to ANTHONY PURE MILK Write to BELL ICE CREAM & 
COMPANY, INC.. 504 Woodland St. \MIILK COMPANY, P.O. Box 1598 
Nashville, Tenn. 2-M-54 Lubbock, Texas. 2-M-54 
124 


WANTS AND FOR SALES 





——— 


EQUIPMENT FOR SALE 


Niagara comple te AMMONIA BO\ 
UNTI 5-ton s-fan. | ellent 
$250.00. New AMMONTA MASK 
$10.00. 

Heil WASHER, 12-widk ite mo 
cl. Used 1S months 

Self-contained Cherry-Bi ll RI 
CEIVING UNIT with 700 Th. by 
scale and milk pump 

nH. As. Wright Vosco CREAM PAS 
PEURIZER, 200-gal., 2-compartment 
immonia coil in jacket, stainless ste. 
insulated. R. G. Wright single con 
partment PASTEURIZER. 200-gal 
insulated 

Cherryv-Burrell rolless CHURN, 80 
to 1.000 Ibs.. little used. $300.00 

Late model Cherrv-Burrell VISCO 
LIZER. R. H. 125-gal., $450.00, 

Cherryv-Burrell 16-valve GRAVITY 
KILLER, $600.00. Creamery Pach 
ive stainless steel 16-valve VACUUM 
FILLER, used 2 vears, $2,000.00 

BH 90 CELLOPHANE HOODER 
> heads, just out of use, $650.00 

Peerless Minus Zero FAN UNIT 

ton treon, S60.00 

Quirk aluminum-covered compact 
CASE CABINETS for trucks. Cas 
dollies, 4-wheel, rubber-tired, $6.00 
cach. 

DAIRY ENGINEERING SER 
\1¢ E Pikesville S Mid. Phone 6 
6359. 2-M-54 


Stainless stec | 3.000 gal MILkK 
rANK for sale, with agitator and in 
sulation, truck rail demountable typ 

Write to PERRY EQUIPMENT 
CORPORATION, 1409 No. 6th St 
Philadelphia 22, Pa 2-M-54 


Five Nelson Jumbo 225-gal. capa 
ity HARDENING CABINETS, with 
2-ton compressors. Like new and in 
pertect condition Cheap 


Write to Box 227, AMR. 2-M-54 


Used equipment in good condition 
t the following prices for quick sale 

Cherry-Burrell 40-quart BATCH 
FREEZERS. $800.00 

Anheuser-Busch FREEZING CAB 
INET, 156 gallons capacity, without 
Mpressor, $250.00 

Ames 150 h.p. horizontal BOILER 
with STACK AND STOKER, all for 
$1.000.00. 

Doering BUTTER CUTTER. 200 
Ibs. per hom capacity, $300.00 

Recently retinned steel CHEESE 
VAT, 5,000. Ibs. capacity, $225.00 

Write to SAUQUOIT VALLE) 
DAIRY COMPANY, INC 191] 
French Rd., Utica 4, N. Y. 2-M-54 


American Milk Review 
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EQUIPMENT FOR SALE 
York PLATE COOLER 
Vso. 7.200 Ib.. 15,000 Tb. 
stainles steel direct 
CABINET COOLERS. 

Cherry-Burrell 1,000-gal., Model 
SVN stainless VAT with 

yg plate. 100- to 300 gallon stainless 
steel PASTEURIZERS. 

Cemac I4-valve FILLER 
Burrell G-100 FILLER with 35mm. 
nd 45mm. Dacro CAPPERS. HO 
WVOGENIZERS or VISCOLIZERS 
-5. to 1,500-gal. De Laval 6,000 Ib 
CLARIFIER. 

WEIGH CANS, 500 and 1,000 Ib 
tainless steel, with SCALES and RE 
CEIVING VATS. 

Lathrop-Paulson 8 cans per minut 
Straitaway CAN WASHER. Six-foot 
rUBE HEATER 16-1 
stainle SS steel tube s VANE CHURN 


31 plates 
ind 24,000 
expansion 


steel cool 


Cherry 


ite ral 


70 Ibs. capacity. 
York SWEET WATER COOLER 
ith 5 stainless steel plates. 36” x 
4” Overton DRUM DRYER. 1,000 
3.000-gallon GLASS-LINED 
PANKS (By-Products Only 


Many other desirable items such as 
FILLERS, BOTTLE WASHERS 
FILTERS, FREEZERS, PUMPS 
ete. Send us vour 

Write to LESTER KEHOE MA 
CHINERY CORPORATION, | E 
12nd St., New York 17, N.Y. 2-M-54 


HNCQUIries. 


Damrow 5 


STRAIGH 1 


can per minute 
LINE WASHER. Oakes 
& Burger 4 to 6 can per minute 


STRAIGHT LINE CAN WASHER 
Cherryv-Burrell 450-Ib WEIGHII 


CAN, RECEIVING TANK. Fairbanks 
000-Ib. SCALES 

R. G. Wright WEIGH CAN. RI 
CEIVING TANK. and 1.000-Ib. Tol 
» SCALE 

Write to BUFFALO MILK PRO 
DUCERS COOPERATIVE ASSN 
INC., 240 Stanislaus St.. Buffalo 12 
a 2-\4-54 






fermented Milk 


ness and Flavor. 


SINGLE BOTTLE $2.00 
NEEDS ONLY ONE 
PROPAGATION 





February, 1954 


GUARANTEED RESULTS, 
LOWER COSTS, WITH 


the guaranteed culture for 
Products 
Uniform Aroma, Smooth- 


= THE DAIRY LABORATORIES »- 


PHILADELPHIA 3, P 


Branches * New York, Baltimore, Washington 


EQUIPMENT FOR SALE 


Rebuilt 500 gallons per hour 
Manton-Gaulin Model CGD 2-stage 
HOMOGENIZER. 20 hp. Motor. Ex- 
cellent condition. Guaranteed 

Write to OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland 
Ave., Cleveland 15, Ohio. 2-M-54 





Please address replies to blind 


advertisements as follows: 


BE ¥ saicsnnssscsistisueciin 
AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 











Used WIRE CASES for round 
gallon, 8 bottles per 
Used WIRE CASES for round gal 
lon jugs, 5 bottles per case, $3.15 pel 
Case, F.O.B. Lake Geneva, \W IS 
Write to STUART W. JOHNSON 
& COMPANY, 611 Main St., Lake 
Geneva, Wis. 2-M-54 


Used No. 641 (600-gal. per how 
Cherrv-Burrell VISCOLIZER in ex 
cellent working condition; condition of 


2 extra sets) 


Case 


valves perfect Increased 
plant production requires larger ma 
chine. Not fully depreciated. 

Write to LEVENGOOD DAIRIES 
Washington and Chestnut Sts.. Potts 
town. Pa 2-M-54 





sdb \ - 
jl a < A vo 

a & Ss oe f 
' eae) \/ | / 








“ELECTRIC EYE !”’ 


ours 


BRUSHES 






No. 688 — Stiff 
Bristle and Silver 
Wire Spirals 

No. 1688 — Stiff 
Bristle and Phos- 
phor Bronze 
Wire Spirals 

No. 2688 — Stiff 
Fibre and Nickel 

Wire 







Silver 
Spirals 
5688— White 
Nylon and Phos- 
phor Bronze 
Wire Spirals 











EQUIPMENT FOR SALE 


Rogers double effect all stainless 
steel EVAPORATOR, capacity 7,000 
pounds skim milk per hour, con- 
densing for spray drying. 

HOT WELLS (2), 400 gallons, all 
stainless steel. Will be sold sepa- 
rately if desired. 

Write to HENSZEY COMPANY, 


Watertown, Wis. 2-M-54 
Used size 12 Jensen all-metal 
CHURN, 1'4-vears-old, with 220 volt 
60 evele, 3 phase motor 
[wo stainless steel INTERNAI 


cooling with 


FUBE COOLERS fo: 
ammonia. Direct expansion complete 
with ammonia controls 


Write to Box 220, AMR 2-M-54 


Buflovak ROLLER DRIER—32” x 
gO”, complete with stainless steel hood 
mill. to sell be 


IS IM eded 


and hammer Priced 


Cause Space 

Also, 200-gal. per hour HOMO 
GENIZER. 

Write to ALTA CALIFORNIA 
DAIRIES, INC... Box 230, Willows 
Calif 2-M-54 


Rebuilt late model 125 gallons per 
hour Cherry-Burrell VISCOLIZER. 
5 hp. single phase motor. Excellent 
condition. Guaranteed. 

Write to OHIO CREAMERY SUP- 
PLY COMPANY, 701 Woodland 
Ave., Cleveland 15, Ohio. 2-M-54 


Cherry-Burrell % pint to 2 quart 
round Model Ie 12 wick 
WASHER 
Will accept reasonable of 


square Ol 
BOTTLE 


condition 


In Very good 


fer. Interested in late model Divco 
Write to Box 233, AMR 2-M-54 
BOILERS high or low pressure 
iso SMOKE STACKS, BREECH 


INGS AND BOILER TUBES. Either 


used. Send us vour 


new oO; iquiries 

Write to OTTO BIEFELD COM 
PANY 11S No. Water St Water 
town. Wis 2-M-54 


. Brushes for Sanitary Pipe- 
Fittings, Heater, Cooler 
and Refrigerator Tubes 


One of the Most Popular 
STANDARD DAIRY BRUSHES 


Do It Faster and Easier with an 


ALBRA BRUSH 


Braun Brush Company 
8833 Seventy-Eighth Street 
Woodside 21 New York 

















EQUIPMENT FOR SALE 
REBUILT DAIRY MACHINERY 
Ohio Creamery Supply Co., 701 

Woodland Ave., Cleveland 15, Ohio. 
2-M-54 


Grade A MILK TANK TRAILER 
2 500-gal.. with 1953 White Tractor 
Write to Harley Ladlie, 1014 Col 
umbus, Alberta Lea, Minn. 2-M-54 


Dairy equipment in excellent con 
dition: 

SOAKER WASHER with conveyor 
t-bottle wide 7-valve BOTTLER. The 
above is 1952 equipment. 

SURFACE COOLER, 
No. 150 HOMOGENIZER. 
gallon round stainless steel PAS 
TEURIZERS. Number 30 DeLaval 
SEPARATOR. Milk pump, pipes and 


fittings. SWEET WATER COOLER 


3-section. 
Iwo 200 


YORK ICE MACHINE. 5 x 5 50 
gallon stainless steel WEIGH TANK. 
Fairbanks Morse 1,000 Ibs. scales. 
Low pressure, 7-section BOILER 
Three CHILL CHASERS-~—steam. 
BOTTLES, CASES—quarts, ' pints 


and 


gallons. All in 


condition. 


excellent 


Write to BURTON'S DAIRY, 210 
So. Center St., Newton Falls, Ohio 
2-M-54 

Iwo AMMONIA COMPRESSORS 
used and in good condition. Worth 


ington, size 7 x 7 vertical, single act 


ing, $300.00 each. 





Write to ALEXANDER ICE & 
COAL COMPANY 354 E. Monroe 
St... Franklin, Ind. 2-M-54 

MILK TRUCKS FOR SALE—Two 
1948 Diveos, good condition. 

Phone 4985, WEAVER MOTORS 
260 So. Seminary St., Galesburg, Ill 

9-M-54 

SALES PROMOTION 
rRUCK Ln enamine 
and TRADEMARK DECALS made 
for yvour truck and store advertising 


Easy to apply, uniform, distinctive 


economical for large or small needs. 





Write to MATHEWS COMPANY 
S27 So. Harvey Ave Oak Park, Ill 
9-M-54 
PRINTING SERVICE 
2-in-1 MILK CARRIERS for PYRA 
MID TYPE BOTTLES. Buy direct 
no middleman—no commissions. 
Sturdy—Folded—Holes punched out 
Your Dairy’s name printed on top 
of carrier. Dairies using these car 


riers show a sharp increase in sales. 
Why sell one quart when you can 


sell two? Samples and prices on re 


quest. 

VOGUE PRINTING COMPANY 
2502 Avalon Ave., N.E., Canton 
Ohio. 9-M-54 
126 


SALES PROMOTION 


An individual program for increased 
retail milk sales developed for your 
particular market or needs. Your plan 
deve loped so as to return an increased 
net profit to you on your operation 
ind to cover all its costs, including a 
percentage of net increase in sales as 
our compensation. 

No charge for any analvsis or set 
vice unless proposed plan is used. 

Twenty years of successful opera 
tion in developing milk sales programs 
in different areas. 

Write to Box 239, 


AMR. = -2-M-54 





Please address replies to blind 
advertisements as follows: 
Box ieee 
AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














WANTED TO BUY OR LEASE 
Profitable 
DAIRY 
Preferably in Pennsylvania or Ohio. 
Write to Box 237, AMR. 2-M-54 
Wanted: DAIRY PLANT with vol 


ume of 7 to 10 million pounds pei 
vear, in midwestern states. Must stand 


small t- to 
with o1 


6-route 


without ice cream 


investigation. 


Write to Box 238, AMR. 2-M-54 





PLANT FOR SALE 


Long-established DAIRY selling 
Grade A pasteurized milk and allied 
products to both wholesale and retail 
Only 
Arkansas town 

PARTIAL LIST OF EQUIPMENT 
Creamery Package 
Cherry-Burrell 
Blanke Filler 


trade. dairy in a good north 


west 


Pasteurizers 
Mevei 
Aluma-Seal 


\ iscolizer. 
Mid We st 


Hooding Unit. 
Creamery Package Bottle Washe1 
Cooling Vat. DeLaval Separato! 


Milk Pumps. Scales. Milk Cases 
Bottles. 

Office Equipment. Four Delivery 
Trucks. Sanitary Milk Dispensers 


Supplies and other items in 


( luded. 

In addition to the 36’ x 40’ 
crete block Dairy Building, a 5-room 
MODERN HOME goes with this bus 


mess. 


Many 


con 


This going business is being offered 
for sale, due to the death of owner 
Price $50,000. Terms. 
call L. B. 
Agent. Box 

2-M-54 


For details, write or 
Greene, Realtor, Exclusive 


307, Rogers Ark 








a 
PLANT FOR SALE 
MILK and ICE CREA‘ PLAN] 
in the Southwest. Climat onditio, 

near pertect 

Approximate volume $150.00 
$20,000 needed 

Write to Box 236, AMK 2-M-54 


FOR LEASE OR FOR SALE 


One building, 60’ x 100’, located 
on 2 acres of land adjacent to Ney 
York Central Railroad. 

Insulated (cork) WALK-IN COOL 
ER, 30’ x 46’ with cooling units. Aly 
includes 40 h.p. COMPRESSOR ar 
74 hyp. COMPRESSOR, 10,000 gal 
oil storage tank, 20 h.p STEAM 
BOILER, and 4” Office 

Ideal for quick 
sale. 

Contact CHESTER 
Phone 3061 o1 


water main 
dairy, priced for 
SENDER 
Ohi , 
2-M-54 


5635, Huron 





BUSINESS OPPORTUNITIES 


SKIM MILK WANTED: To thos 


only who desire a permanent outlet 
Some whole milk, also for cheese. 1 
be processed On premises location 


New York State o1 


Please don’t answer unless you nee 
You 


vat and steam and space large enoug! 


nearby 


a steady account. must furnis} 


a draining table 
Reply to Box 228, AMR. 


to place 


2-M-54 





FLAVORINGS 

PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample 
order, 12 Number 10 cans, any com- 
bination, only $15.00. 

Write to 
Eustis, Fla. 


Canners, Inc. 
2-M-54 


Florida 


NON-SETTLING CHOCOLATI 
MILK made trom cold milk, no heat 


needed. Order a trial case, six No 
10 tins of Bradway Cold Mix Non 
Settling Chocolate or ask for free 
sample 

BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind. 2-M-54 

DAIRY GRAPE-ADE is profitable 
Your total cost, 9¢ per quart. Write 
ror sample 

BRADWAY CHOCOLATE COM 
PANY, New Castle Ind. 2-M-54 


Dairy ORANGE-ADE BASE sweet 


ened. Mixes one to six with wate 
No sugar needed. $1.60 per No. 10 
tin. One can per case free for sam 
pling. Write for sample. 
BRADWAY CHOCOLATE COM 
PANY, New Castle, Ind. 2-M-54 
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FLAVORINGS 
NON-FATTENING SUGAR- 
FREE ORANGE BEVERAGE 
BASE, 25 JUICE IN FINISHED 
DRINK. LOW in calories—HIGH 
in Vitamin C. 

Total ingredients cost, S%c pet 
uart. Easily commands 25c trom 

me Ol cle aler. 

NOTHING TO ADD BUT WA- 
TER. APPROVED BY U. S. GOV- 
ERNMENT AND AMERICAN MED- 
ICAL ASSOCIATION. 


Samples and full information on re 


i 


li¢ st. 

UNITED EXTRACT LABORA- 
TORIES INC., 1521 W. Walton St., 
Chicago 22, Ill. 2-M54 





FRUITS 

ENJOY NICE, JUICY ORANGES 
nd GRAPEFRUIT, SIR? 

Our quality fruit you will NOT 
set in ordinary stores. FULLY TREE 
RIPENED...NO COLOR OR PRE 
SERVATIVE....FRESH PICK AND 
PACK....RLOLEM really 
fine Florida fruit at really LOW 
PRICES....only $2.50 for the BIG 
BUSHEL BASKET, expressed f.o.b 
groves. 


Just $7.00 for 3 big bushel baskets. 


offers you 


ONLY $10.00 for 5 BIG BUSHEI 
BASKETS. 

You and your friends will ordet 
nd reorder—OUR FRUIT IS THAT 


GOOD 
Groves Division, 


Palatka, Fla. 


Checks and money orders to 
Industries 
9-M-54 


Riol mn 





POSITION WANTED 
SUPERVISOR, mechanically in 


lined, capable experienced man_ to 
handle complete Prov ess ( heese opel 
ition and assembling. 

Familiar with all phases of the 
cheese business and laboratory work 
references 

2-M-54 


ENGINEER: CHIEF or SUPER 
VISING MAINTENANCE. Graduat 


SEVE ral 


Can provide the best of 
Write to Box 234, AMR 


vears heavy experience 


Dairy ice cream cold storage Ce 
frozen toods, ete 

Chief Engineer for large plant, o1 
several 


Supervising Engineer tor 


plants. Thoroughly capable, practi 
ally and technically 
Details first letter 

Salary 


ipon location and 


particularly sal 
considerably dependent 
responsibilities 
Domestic or foreign. 


Reply to Box 240, AMR. 2-M-54 


February, 1954 


POSITION WANTED 

Position wanted as PLANT SUPER 
INTENDENT or MANAGER by man 
experienced in every phase of the mill 
industry. 

Would be very much interested in 
making an investment and becoming 
an active partner. Presently in East 


but willing to relocate anywhere 
Available at once. 


Write to Box 225, AMR 2-M-54 


Leading DAIRY BACTERIOLO 
GIST and EXPERT in Dairy 


try with 


Indus 
many very important new 
possibilities in research dairy labora 
tory work and dairy production. Am 
in the best of health. Speak French 
German, Russian, etc. Give details in 
first letter. 

Write to Box 235, 


AMR. 2-M-54 





Please address replies to blind 
advertisements as follows: 
Box 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 














POSITION WANTED 
PLANT MANAGER or SUPERIN 
TENDENT of a dairy plant 
Many years experience and proved 


ability 


milk, 1c 


in maintaining high quality 


cream condensed milk and 
cottage cheese production 
Dairy school graduate. excellent 


Reply to Box 202 AMIR 


9-M-54 


references. 





HELP WANTED 
Experienced MILK PRODUCTION 
MAN, capable of quality control of 
buttermilk milk, and other 


dairy products. 


cream 


Only sober, steady, settled appli 
cants need apply All paper opera 
tion. Location in South 

Reply to Box 212, AMR. 2-M-54 








HELP WANTED 


Man with general milk plant expe 
rience. Send qualifications, references 
and picture in first letter 

Write to ROE DAIRY COMPANY, 
Sioux City, 
lowa. 2-M-54 


SALESMAN WANTED: Protected 
territory, sell new Bradway non 
settling CHOCOLATE DAIRY POW 
DER for chocolate milk drink. 


Commission paid on all mail orders 


1613 Morningside Ave 


selling price under competition. 
Write to BRADWAY CHOCO 
LATE COMPANY, New Castle, Ind. 
2-M-54 





BUSINESS OPPORTUNITY 
MILK FOR SALE~—A group of New 
York State farmers representing 300 
to 400 cans of milk daily would like 

a market for their milk. 
Preferably in Connecticut, Massa 
Bulk 


chusetts or New Jersey unde 


Pank Truck pick-up at farm system 
lest 3.8. 
Reply to Box 242, AMR. = 2-M-54 


co 
THEY'VE GOT YOUR NUMBER 
Continued from Page 80) 

cause can be determined more readily 
from its letterhead and officers. 

“Second, do not agree to let a run 
ner pick up your contribution, even 
if he 
our organization who has volunteered 
Border-line o1 
mate organizations shy away from us¢ 
of the mails. 

“Third 
call the 


utes. If he Says 


is described as ‘a member of 


his services.’ illegiti 


a good check is to ask to 
solicitor back in a few min 
Never mind, I'm 
I'll call you back,’ it’s 


Solicitors for shady causes 


just gome out 
a bad sign 
don't give their own names. 

They often impersonate officers of 
the outfit for which they are solicit 
ing, and incoming calls for these offi 
cers may prove embarrassing, particu 
larly when several solicitors are using 
the same name 

Fourth, if an immediate check is 
look up the 
the telephone book 


ask for the man 


desired organization in 
Telephone and 
whose name Was 
If he is not there, it’s a 


bad sign. Or if there is no such organ 


given you. 


ization listed, it’s a worse sign 
“Fifth and last report all doubtful 
calls to the Better Bureau 


or other responsible agencies and 


Business 


when in doubt, ask for the informa 


tion they have about the drive in 


question ; 
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